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Just  to  keep  you  posted  on  what  is  being  done  to  get  more  wheat 
on  the  way  to  starving  people  overseas,  here  is  a  brief  explanation 
'    of  the  Department  of  Agriculture's  recent  action  to  spaed  the  movement 
of  wheat.    Now  that  the  transportation  bottleneck  has  been  practically 
broken,  it  is  important  for  Uncle  Saiii  to  get  this  wheat  off  the  farms 
and  on  the  way  to  the  places  vjLere  it  is  needed.    As  you  may  or  may 
not  know,  in  some  of  the  wheat-growing  areas  of  the  country, farmers 
have  been  holding  back  their  wheat  from  market,  in  anticipation  of 
getting  a  higher  price  a  little  later.    To  solve  this  problem,  USDA 
has  announced  that  it  will  buy  wheat  from  farmers,  for  imiriediate 
delivery  to  the  Commodity  Credit  Corporation,  and  will  issue  a 
certificate  to  the  farmer  for  the  amount  of  wheat  sold.  This 
certificate  caA  be  cashed  at  the  market  price  for  wheat  on  any  later 
date  the  seller  selects,  on  or  before  Mrrch  31,  194-7.    This  offer  will 
be  open  to  farmers  until  July  1  of  this  year,  unless,  it  is  closed  sooner 
by  the  receipt  of  enough  wehat  to  fill  the  requirements. 

In  other  words, .  .there*  s..  now  no  particular  advantage  to  be 
gained  by  holding  wheat  foj?'  a- possible  increase  in  price.    Only  one 
date  for  payment  may  be  selected  for  any  one  lot  of  wheat,  but  the 
seller  has  the  same  opportunity  to  g et  a  better  price  for  his  wheat.  , 
as  though  .he.  .were  actually  holding  "it  on  his  farm.    USiDA  hopes  that 
this  action  will  help  bring  to  market  _ irmpediately  much  more'  of  the 
wheat -so  urgently  needed  in  the  famine-stricken  areas  of  the  world. 


THOUGHT  FOR  ■FOOD  '  '  \ 

Here'  s' H'  thought    you  might  like  to  pass  along  to  your  listeners, 
xvheri"you're  talking  about  the  reasons  behin<i,  the  President's  appeal  for 
help    for-  famine  sufferers    all  over  the  vjorld.    It  vjill  h.ave  particular 
significance  for  those  in  your  audience^ who  have  children  of  their  own, ,, 
and  it  certainly  should  be  considered  by  every  thoughtful  listener.    One  - 
reason  for  feeding  the  children  in  othey,  cpuntries  is. that  these  children  : 
will  grow  lip  to  be  the  adults  with  whom  our  children,  as  adults,  will  f 
have  to  do  business ...  in  a  peaceful^world,  ..\i/e,hope.    All  parents  want 
to  do  everything  possible 'to  assure  the  security  of  their  own  family, 
and  one  way  in  which  we  can  make  this  truly ,a , better  world  for  the  \ 
Children  Of  today  to  grow  up  in  is  to  help  feed  those  who  are  starving. 

Tell  the  parents  listening  to  you  that  on  the  recent'  arrival  of  the 
'  first  load  of  grain  in  a  small  Yugoslavian  town,  the  village  president 
said,  "Our  children  eat  every  other  day." 

Remind'  them'  that  tuberculosis  borders  on  epidemic  proportions  among 
the  children  of  Europe,  due  in  great  part  to  malnutrition.   .In  Poland, 
of  70 ,0.00  school  children  tested,  40  percent  showed  signs  of  lung 
disorders.     In  Greece  the  incidence  of  tuberculosis  has  increased  4^  times 
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during  the  war  years.    A  tuberculosis  expert  in  Glasgow  predicts . that 
many  of  the  children  in  Europe  will  be  crippled  for  life  by  tuberculosis 
of  the  bones  and  joints,  unless  they  have  proper  treatirent  and  care 
today. 

Tell  these  listening  parents  that  there  are  millions  of  hungry  _ 
children  in  Europe  today  who  are  homeless,  too.    Poland  ostimat'es 
that  it  has  more  thaji  500,000  orphans  cr  half -orphans ;  Yugoslavia  has 
the  same  number;  Greece  betv/een  fifty  and  sixt:/  thousand,  tiny  Albania 
4,000;  andthe  eastern  part  of  Czechoslovakia,  alone,  has  more  than 
fifty  thousand. 

As  Chester  Davis,  chairman  of  the  Famine  Emergency  Committee,  said 
the  other  day... a  saving  of  one  slice  of  bread  a  meal  may  not  seem  like 
much  to  us  in  this  country,  but  that  saving  multiplied  by  millions  v/ill 
help  prevent  fa}nine  overseas. 

*  *  * 

EUnCPEAN  FA1.IINE  REPORT 


Chester  Davis,  chairman  of  the  Famine  Emergency  Committee,  recently 
made  public  the  report  from  overseas  of  Herbert  Hoover  and  Dr.  D.A.Fitz- 
Gerald,  of  the  Department  of  Agriculture.     Ihis  report  shows  that  in 
the  three  countries  visited,  France,  Italy  and  French  North  Africa ,  famine 
conditions-  are  not  yet  so  far  advanced  but  that  mass  starvation  can  be 
prevented  by  prom.pt  help,    Thoy  urge  that  Americans  redouble  their  efforts 
to  send  food  abroad. 

In  France,  they  found  the  total  calorie  content  of  the  average  diet 
to  be  approximately  1930;  in  French  North  Africa  and  Italy,  however, 
the  total  is  only  1500  calories.     I'hey  point  out  that  all  three  countries 
are  having  great  difficulty  in  maintaining  the  present  rations  of  fats 
and  sugar,  and  that  there  will'have  to  be  a  cut  in  bread  rations  unless 
good  supplies  of  wheat  or  wheat  substitutes  are  received  between  April 
'first  and  the  time  the  new  crop  comes  in, 

Mr,  Hoover  and  Dr,  FitzGerald  have  reached  the  conclusion  that  it's 
vitally  important  for  Americars  to  reduce  the  araount  of  bread  and  wheat 
products  they  use  by  40  percent  and  of  fats  and  oils  by. 20  percent, 
as  recoirunended  by  the  Famine  Emergency  Committee,    They  feel  it  is 
only  in  this  way  that  vje  can  support  the  program  of  food  shipments  to 
the  countries  in  such  desperate  need. 

*  *  * 

THE  GARDEN  GOAL 


During  the  final  day  of  the  National  Garden  Conference  last  week, 
a  recommendation  w\s  made  for.  a.  national  goal  of  20  million  Victory 
Gardens  in  1946,     This  is.  an  increase  of  more  than  a  million  and  a 
half  over  last  year,  and  more  gardens  than  xvere  planted  in  any  year 
of  the  war.     Back  of  this  recommendation  were  urgent  appeals  fiom  those 
connected  with  the  Famine  Emergency  Campaign  for  greater  effoits  than 
ever  to  help  meet  the  food  crisis. 

(more) 
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An  intc-nsivo  program,  of  home  and  cojirniunity  food  preservation 
also  was  outlined  at  the  Gonforence,  so  that  all  the  food  raised 
and  not  eaten  at  once  can  be  saved  against  possible  shortages  in  the 
eosiiag  winter. 

Victory  gardens  afford  a  means  of  fighting  inflation  of  food  prices, 
according  to  John  VJ.  Snyder,  Director  of  VJar  Mobilization  and  Reconversion, 
one  of  the  speakers  at  the  National  Garden  Conference. 

The  Conference  recornm.ended  an  iriinediate  nation-wide  cejripaign 
to  convince  thoAlnerican  people  of  the  urgency  of  an  all-out  garden 
effort,    "^ovenors,  mayors,  leaders  of  organizations,  press  and  radio 
facilities  xverc  urged  to  support  this  drive  intensively  during  the 
next  few  weeks.    You  radio  women  can  be  a  big  factor  in  making  the 
Victory  Garden  cjampaign  a  success, 

*  *  * 


PUT  YOUR  GMDEN  ON  PAPIR 


If  you  live  in  a  part  of  the  country  whore  this  year's  Victory 
Garden  is  still  in  the  planning  stage,  here's  a  suggestion  you  might 
make  to  your  listeners.    It's  good  advice  for  you, yourself ,  to  take 
if  you're  thinki.ng  about  gardening.  Garden  specialists  of  the  U.S. 
Department  of  Agriculture  suggest  that  everyone  v;ho*s  planning  to 
have- a  garden  this  year  make  a  definite  plan,  on  paper,  bufore  starting 
any  actual  planting.    A.ny  woman  who's  ever  inade  a  druss  knovehow  important- 
the  paper  patternis, .  .she  xuouldn't  think  of  cutting  into  h  piece  of 
cloth  without  one,    ilell,  gardens  are  so  very  important  this  year 
that  we  whould  be  just  as  careful  xvith  the  piece  of  ground  intended  for 
a  garden  as  with  the  cloth  for  a  dress. 

The  size  of  your  garden  plot  will  be  governed  by  sevural  factors,,, 
the  amount  of  land  you  have  adjoining  your  home,  or  the  space  you  can 
get  in  a  community  garden. . .plus ,  of  course,  the  time  you  can  give  to 
gardening.    Remember  it's  better  to  have  a  small  garden  to  vihich  you 
can  give  good  care  than  a  big  one  you  eve.ntu.ally  neglect.    In  other 
words,  be  realistic  in  your  garden-planning.     If  dad  has  to  take  full 
care  of  the  -garden  after    working  hours  and  on  Saturday,  a  thirty 
by  fifty  foot  plot  is  about  the  right  size.     This  will  supply  the . 
average  family,  and  probably  will  give  enough  extra  for  more  canning. 

In  a  small  go.rden,  you  shc-uld  consider  carefully  the  food  value  of 
the  vegetables  you're  going  to  raise,  and  chose  those  that  do  the  best 
job  in  the  family  diet  in  comparison  with  the  room  they  take  up.  Beans.' 
are  a  good  choice,  so  are  tomatoes,  and  you'll  ivant  leafy  vegetables 
like  chard,  kale,  lettuce,  and  cabbage.    Carrots,  beets  and  onions 
are  good  additions  to  the  hom.e  garden. .  .they  hold  an  importatit  place 
on  the  veget-j.ble  plate  or  in  the  salad  bowl. 
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And  here^s  anotiier  suggestion  from  the  garden  specialists. .  .plan 
your  garden  so  that  you  ^lave  a  succession  of  crops ..  .first  plant  these  that 
mature  early,  and  then  put  in  to  follow  along  in  orderly  succession. 
Some times  it's  better  to  plant  a  number  of  varieties  that  mature 
successively:     for  example,  early,  medium  and  late  .varieties  of  cabbage. 
A  vjord  of  advice  to  beginners  is  not  to  plant  too  much  of  the  quick- 
grovjing,  short-season  crops  all  at  onc«>    Instead  of  planting  tne  vvhole 
packet  of  radish  seeds,  for  instance,  plant,  8  or  10  feet  of  radiste  s 
evciry  two  weeks  during  the  early  part  of  the  season.     This  will  supply 
plenty  of  radishes  for  a  small  family,  over  a  long  period  of  time*.. 
-  --^     rather  than  bushels  of  radishes  at  one  time  and  none  at  all  later. 

This  rule  applies  to  other  crops,  too*-.  ,sifich  as  lettuce  and  spinach. 
And  of  course,  nobody  should  plant  more  of-a^iything  than  can  be  eaten 
or  preserved  before  it  becomes  too  old. 

'     Such  practices  var5'"  in  different  localities,  ne>turally,  and  you 
m.ight.  suggest  to  your  gardening  listeners  that  those  who  are.  nevj  at 
this  activity  consult  the  old  hands.     They'll  probably  find  several 
"ejcperienced  gardeners  living  nearby,  who  will  be  glad  to  help  plan 
•the.  pattern  for  a.  garden.    Or    if  the  nevj  gardener  chooses,  he  can 
consult  his  county  agent,  or  write  to  his  State  agricultural 
experiment  station,  or  to  the  State  agricultural  extension  service 
for  information. 

Just  remember  this... the  more  careful  the  plan... the  more  efficient 
the  "paper -■'wor k "..  ,tho  better  the  gardo^i.  And  that's  more  important 
than  ever  in  this  year  of  vjorld-vjido  food  shortages, 

RErUGE  CCIJSSRVE  .  . 


There  never  was  a  time  vjhen  a  reduction  in  weight... for  those  who 
are    carrying  around  too  many  pounds,  of  course. . .has  been  more  desirable, 
or  easier  to  accomplish..  The  "request  of  the  Famine  im  urgency  Committee 
that  all  Americans  make  a  40  percent  cut  in  the  amount  of  wheat  products 
they  use,  and  a  reduction  of  20  percent  in  fats  and  oils,  affects  tiie 
two  groups  of  foQd  .which  are  responsible  to  a  groat  extent  for  most 
cases  of  overweight,    V/hy  don't  you  start  a  new  program  feature,  a  sort 
of  reducing  class,  for  the  spring  and  summer  months.     This  i-s  a  natural 
for  you  broadcasters  v;ho  talk  about  fashions,  beauty,  self-improvement,, 
and  other  such  personal  subjects.    It's  an  idea  that  combaines  well 
with  programs  on  food  and  cocking,,  too.    Mos-t  v;omon  vjill  respond  well 
to  an  appeal  to  open  their  lasarts  and  x'vhen  it's  combined  with  suggestions 
for  slimm.ing  dovm  their  hips,,. it  should  bo  practically  irresistible. 

Here  are  some  specific  recommendations  from  USDA's  Bureau  of 
Human  Nutrition  and  Home  Economics  •.■;hich  may  be  of  assistance  to  you: 
First,  tell  your  listeners  that  no  p.^rson  who  is  under  20  years  of  age, 
a  3'-oung  mother,  or  vjho  has  organic  complications,  such  as  heart  disease, 
should  think  of  reducing  except  under  a  doctor's  guidance.  Also 
unless  oiie  is  :.t  least  10  percent  above  average  vjcight,  reducing  is 
not  advisable.    Second,  roj.iind  then  that  all  foods  provide  some  calories... 
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that  is,  units  of  fuel  for  bodily  energy.     Those  that  contain 
the  most  calories  are  starches,  sweets  and  fats,  and  vjhen  a  person 
takes  in  more  calories  than  he  uses  in  work  and  play,  that's  vjhere 
■    tiie  fat  begins. 

Suggest  that  a  good  reducing  diet  in  keeping  with  the  times  contains 
■almost    no  grain  foods,  substitutes  fruits  and  custards  for  baked  desserts, 
omits  fried  foods  and  salad  dressings,  and  uses. sugar  and  other  sweets 
sparingly. 

To  give  proper  nourishment,  the  diet. should  contain  plenty  of 

fruits  and  vegetables,  including  potatoes.     The  protective  B  Vitamins 

•  contained  in  seed  vegetables  such  as  peas,  lima  beans  and  corn  are 

important to^.  Plenty  of  protein  foods  are  required. . .milk,  eggs,  poultry 
and  lean  meat* 

Tell, your  listeners  to  keep  up  their  visual  activities,  and  not 
to  be  impatient  if  results  are  rather  slow.     It's  better  that  way... 
nobody  should  lose  more  than  a  pound  a  week,  except  under  doctor's 
supervision.     This  usually  can  b'e  accomplished  by  cutting  about  600 
calories  a  day  off  the  regular  diet.    That  shculdnH  req_uire  too  much 
self-sacrifice,  and  the  physical  improvement,  plus  the  satisfaction  of 
helping  to  fight  famine  in  the  rest  of  the  v/orld,  makes  -the  effort 
really  worth-jhile, 

■    *  *  * 

TKE  BAG  LIMIT  .        ■  ' 


The  unusually  early  distribution  of  194-3  dry  beans  and  peas  into 
trade  channels,  plus  heavy  .exports,  means  that  civilians  will  take -a 
cut  of  about  three-fourths  in  the  allocation  of  these  two  foods  in 
the  next  three  months.    Of  course,  demand  for  dry  beans  and  peas  is 
norm.ally  lov/er  in  the  spring  and.  summer  months.    Also,  there  are  stocks 
in  the  hands  of ' wholesalers  and  retailers,  •  „   . - 

There  are  only  about  one  million  bags  (100  pounds  each)  of  dry 
beans,  available  for  allocation  to  all  claimants ., .civilians ,  military 
and  foreign  cl-aimants . . ,  in  the  i^pril-through-June  quarter.     Of  this 
amount,  civilians  will  receive  around  900  thousand  bags... or  about  90 
percent,  of  the  total.  _Our  military  services  and  territories  will 
receive  the  balance',    ■'^ractically  no  dry  beans  were  allocated  to  foreign 
countries  this  quarter,    Hov^ever,  'certain  countries  will  receive  shipments 
promised  earlier  but  not  yot  delivered. 

From  slightly  over  one  million  bags  of  dry  peas  for  distribution  during 
the  next  three -months,  civilians  will  get  60  thousand  bags.     The  rest 
of  the  allocable  supply  of  dry  peas  goes  to  our  territories,  to  Army 
civilian  feeding,  France,  other  export  outlets  and  UlvEEA.    With  the 
exception  of  the  quantity  for  UlvElRA,,  all  allocations  are  on  a  commercial 
basis. 


*  *  * 
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CSEEN  ''UTE        "A''  RATIMG 

TherG  is  plenty  of-  good  spinach  available  a-t  tlx;  lowest  prices 
in  several  inonth3...a  vjealth  of  green  rollin:^  in  f  rem  several  producing 
centers. 

At  present,  the  Norfolk  area  of  Virginia  is  supplying  the  Atlantic 
coast  states  and  iTiarkets  as  far  .west  as  Detroit,    The  Middle-west  and 
Rocky  Mountain  states  are  receiving  supplies  froin  Texas,  OKlahoma, 
Arkansas,  Missouri  and  southern  Illinois,    The  Texas  spinach  crop 
Vwill  be  pretty  well  cleared  up  v;ithin  another  week  or  txvo,  but  the 
other  states  mentioned  will  be  continuing  distribution  through  April. 
Producing  areas  on  the  Pacific  coast  are  suppli^-ing  their  local  markets. 

The  spinach  crop  in  California  alone  is-  35  p~.rcent  larger  than  last  

year,  'Jhilc  most  of  this  crop  was  groxvn  for  coiru'iercial  processing, 
strikes  in  local  canneries  'have  forced  some  of  this  supply  onto  the 
fresh  ve'ge table  iriarket. 

Spinach  is  adaptable  to  inost  luncheon  and  dinner  menus... and  its 
Vitamin  A  food  value,  plus  low  prices,  jaake  it  triply  acceptable. 


*  *  * 


FIRST  AID  TO  FORESTS 


Here's  an  example  of  the  help  the  United  States  is  offeri/ig  to  its 
former  enemies,    Joseph  C.  Kirchaor,  of  the  Department  of  Agriculture's 
Forest  Service,  has  been  named  Forest  Control  Officer  and  adviser  to 
the  military  government  in  the  American  zone  in  Germany, 

The  post-war  forestry  problem  in  Germany  is  tvjo-fold:  to  exploit 
the  forests  to  tiie  point  where  they  can.be  made  to  provide  reconstruction 
timber  .  fcr  Belgium,  the  Netherlands,  and  possibly  France,  without 
destroying  the  forests  for  future  generations.     The  other  phase  of  the 
problCTi  is  to  permit  the  building  up  of  civilian  wood  production  and 
industries  without  allowing  their  development  to  the  point  where  they 
might  beoomc  an  aid  to  war.     It  is  essential  that  the  forests  of 
Germany  contain  enough  j'^oung  and  grovjing  trees  to  prevent  erosion, 
maintain  stream  flow,  and  provide  the  basis  for  a  forest  economy. 


*  *  * 


SPINACH  3FIEL 


If  you've  checked  v;ith  your  local  market  this  week,  no  doubt  you've 
heard  that  lots  of  spinach  is  now  arriving  on  Northeast  markets. 
Most  of  the  spinach  currently  coming  in  is  known  as  "'.Tintered  over" 
spinach.     It  is  planted  in  the  fall,   survives  the  winter,  and  is 
ready  for  marketing  usually  around  this  time. 


(More ) 


-  8  - 


In  the  Norfolk  aroa  of  Virginia,  where  recent  weather  was  un- 
seasonably warm,  plantings  of  fall  or  wintered-over  and  spring 
spinach  matured  almost  at  the-  same  time.     Because  of  the  harvest 
duet  of  the  two  varieties,  you  might  tell  your  listeners  that 
spinach  is  now  unusually  plentiful  and  is  a  good  buy  in  any  budget. 
H-^re  are  a  few  things  to  koep  in  m.ind  when  selecting  spinach. 
Choose  bunches  which  are  stocky,  with  fresh,   crisp,  'clean  leaves 
of  good,  green  ■  color      Avoid  the  small,  straggly,  or  overgrown 
stalky  plants  which  are  often  tough.     Suggest  that  your  listeners 
carefully  examine  wilted  or.  yellowing  leaves  before  buying, 

*  *  * 

FACT  SHEETS  ON  FOOD  WD  GAP.DSKS 

Enclosed  are  two  USDA  fact  sheets,, .one  on  the  Famine  Emergency 
Campaign,  the  other  on  the  Victory  Garden  Program  for  1946,     The  informa- 
tion given  in  these  two  releases  may.  be  of  valuoto  you  in  program 
preparati  on. 

*  *  * 

FEATimS  THESE 

Following  is  a  markct-by-market  sumrrary  of  the  fresh  fruit  and 
vegetables  in  plentiful  supply  during  the  current  week,  ^his 
information  is  bas^d  on  latest  reports  by  -"Aire  from,  the  U,  S,  I^epartment 
'    of  Agriculturo's  market  report':r"s  ,^    For  daily  developments  during  the 
week,  phone  your  local  m.arket  news  office,  ^ 
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IKE  EASTER  BIRD 


It  might  well  be  turkey  this  year... not  that  anybody  wants  to 
displace  the  traditional  Easter  ham,  or  the  roast  leg  of  spring  lamb 
many  families  like  for  Easter  dinner.     It's  just  that  we  have  more 
turkeys  this  spring  than  usual,  and  the  honemaker  is  likely  to  find 
poultry  easier  to  buy  than  many  kinds  of  meat.    The  birds  are  big, 
too... fine  for  family  celebrations.    A  large  handsome,  golden-brown 
roast  turkey  will  grace  the  Easter  dinner  table  with  as  much  splendor 
as  he  does  the  Thanksgiving  and  Christmas  festivities.     Suggest  turkey 
to  your  listeners  during  the  week  proceeding  Easter,  and  offer  some 
ideas  about  cooking  and  serving  which  will  put  them  in  the  mood  for  a 
turkey  dinner. 

On  the  practical  side,  there  will  be  a  great  many  fine  turkeys 
from  storage  on  the  market  during  the  next  few  weeks.    For  the 
^^most  part,  these  will  be  found  to  be  top  quality  birds.    There  . 
will  be  some  fresh  turkey  available,  too,,  because  breeder  hens  are 
now  being  marketed.    And  here' s  a ■ good-Idea  to  pass  along  to  those 
in  your  audience  vjho  feel  that  a  turkey  lasts  too  long  in  a  small 

■-  ■f  amiiy.  Why  not-  share  a  large  turkey --with  the  people  next  -door?  

■'"ou  can  have  the  turkey  cut  down  the  middle,  so  that  each  family 

"  '  gets  an  equal' share  of  light' and  dark' mea't.     For  families' of 
two  or  three,  this  provides  enough  turkey  for  several  meals.  . 
Remember,  though,  that  one'  I'a'rge'  bird'  ha's'  'more'  'e"dible  meat  and  less 
waste  ti;an  two  small  ones  totaling  the  same  weight.    It  means  less 
work  for  the  cook,  too.',  .ah'd  gives  here  the  fouhd'aVion  for  a  number 
of  delicious  dishes  from  the  leftovers.     Turkey  salad  is  ap  good 
as  chicken  salad,  and  there's'  scalloped  turkey','  creaine'd'  turkey, 
turkey  in  aspic, ..any  number  of  good  recipes  can  be  made  from 

'    turkey  tidbits.  ...^  , 

Here's  ^  another  idea  about  t'urkey.'   As  you  kn'oVj,  in  some  ^ 
stores  it  can  be  purchased  by  the  piece,  the  same  as  chicken.  ^ 
*  *  *  If  your  local  stores  offer'  turkey  cut-ups,  you  might  suggest"  this 
as  a  good  way  of  having  turkdy  in  small  quantiti es. . .though  the 
price  IS  proportionately  highet'.'   Fbb'd'  'specialists'  of  USLA  have 
done  some    experimenting  in  the  cooking  of  cut-up  turkey,  and  you 
may  be  interested  in  "^some  of  tiieir  feu^'ge'stibnfe*."  They  say  that 
one  of  the  most  satisfactory  pieces  is  the  leg  and  thigh,  stuffed 
and  roasted.    This  pbYtibh' of "  la' 25' p'oufcLd' blrd'toby' be' "almost  as  large 
as  a  small  leg  of  lamb,  and  may  supply  one  or  even  two  meals  for 
the  whole  family.    It"  i's'  tab'ce'  3^tisf actory  if'  the  bone*  is  removed 
from  the  leg  and  thigh  before  cooking.     If  possible  have  the  tendons 
'  *   "  drawn  out  of  -  the  legfe^  tbb".'  "  '  ' *  *   ^  ► 

,   .    .  i^j^ey  'steaks -are  reported  to  be  pferlsicularly ^eirjitiiig.  Suggest' 
that  your  listeners  have  one-half  to  one  inch  thick  steaks  cut  from 
'   ■•  the'*breast  cf  a  large  young  turkey.    .Season  them  with  salt  and  pepper, 
roll  in  flour  or  dip  in  egg  and  crumbs.     Brown  in  a  little  fat,  add 
1  or  2  tablespoons  of  water,  cover  and  steam  them  until  tender.  Cooking 
time  will  be  from  about  30  to  45  minutes,  depending  on  the  thickness 
of  the  steaks.     They  can  be  served  with  cream  gravy. ..and  should 
be  good  eating  on  Easter  or  any  other- day  of  the  week. 


*  *  * 


ACCORDING  TO  HOOVER 


Herbert  ^oover,  honorary  chairman  of  the  Famine  Skergency 
Committee,  spoke  before  the  International  Food  Conference  in  London 
recently,  and  made  several  comments  on  the  food  situation  as  he 
now  sees  it,  -You  may  like  to  quote :some  of  his  remarks. 

"...The  apprehensions  which  I  entertained  before  beginning 
this  journey  have  not  decreased;  they  have  increased.    Hunger  sits 
at  the  table  thrice  daily  in  millions  of  homes,  and  the  spectre 
of  possible  starvation  haunts  equally  the  halls  of  government  and 
squalid  hovels  in  the  ruins  of  v;ar," 

Commenting  on  some  reports  that  there  is  no  widespread  death- 
dealjii^  famine  on  the  Continent  of  Europe,  Mr.  Hoover  warns  that,,, 
"nothi'?i2:  is  more  preposterous  than  the  opinions  of  'travelers  on  the 
Cont:a.nciit  who  live  on  black  market  food  at  prices  out  of  reach -,'of       ^.  ' 
90  per rent  of  the  people,"    Hs  says  that  the  situation  varies  greatly  . 
among  nations,  of  course,  and  amoung  groups  within  e'ach  country,  but 
that  there  are  only  four  or  five  small  nations,  (totaling  possibly 
40  million  people)  which  have  assured  supplies  until  the  next  harvest. 
Mr.  Hoover  states  that  the  stocks  on  hand  and  supplies  en  route  vjill 
not  last  in  many  countries  beyond  the  end  of  May,.,in  some  of  them 
only  to  the  end  of  April,    In  his  words:     ",,,Tl:ie  predominant  diet 
of  these  city  masses  is  very  short  of  protein  and  fats.  Adults 
can  stand  this  for  long  stretches  of  time,  but  the  effect  upon  children 
is  disastrous, .Infant  mortality  in  some  cities  exceeds  20  percent 
a  year.    This  is  an  indication  of  slow  famine," 

Making  a  strong  appeal  for  help  to  European  children,  Mr,  Hoover 
says:     "^.^The  rehabilitation  of  children  cannot  wait.    It  cannot  be 

postponed  until  some  other  day,     '^hey  lose  ground  every  day  that  is 

lost.    Aj ready  almost  a  year  has  been  lost.    The  world  cannot  hate  children, 

even  of  zhe  enemy.    Our  children  must  live  in  the  same  world  with 

themo.o.Ihe  final  voice  of  victory  is  the  guns,  but  the  first  voice  of 
peace  is  food*" 

*  *  * 

CONSERVATION  HINTS 


Have  you  made  any  of  these  conservation  sugr^estions  to  your  listeners? 
These  bread  and  flour-saving  tips  were  originated  in  USDA*s  Bureau  of 
Human  Nutrition  and  Home  Economics,  and  may  serve  as  hooks  on  which  to 
hang  program  ideas.  For  instance:     In  making  stuffings  for  meat  or  poultry, 
use  potatoes  rather  than  bread.  Rather  than  serving  poached  egg  on  toast, 
try  eggs  baked  in  nests  of  mashed  potato.    Use  left-over  cooked  oatmeal  as 
thickening  for  gravies,  soups  and  stews.    Serve  a  Scotch  soup  occasionally, 
made  with  rolled  oats,  potatoes,  meat  broth,  and  savory  seasonings. 

Use  pearly  bar-ley , whon   available,  to  give  body  to  soups  and  chowders, 
instead  of  rice,  spaghetti  or  rermicelli. 

(more) 


And  in  c asG  you've  been  thinking  about  recommending 'Wider  use  of 
rice,  here^s  a  warning.    Rice-eating  countries  of  the  Far, East  report 
that  every  additional  ounce  of  rice  they  can  get  is  of  great  value, 
because  it  helps  to  fight  mass-starvation..    It's  better  for  us  in  this 
country  to  use  potatoes  or  hominy  grits  wherever  possible,  in  place  of 
rice,  in  the  main  course  of  a  meal.    Also,  in  these  days  of  food  short- 
ages, we  should  violate  tradition  by  not  throxving  rice  at  the  bride  and 
groom, 

*  *  * 

THE  TiT  IN  '46  ■ 


^oCi' remember  the  W^J,  don't  you?    That  stands  for  Victory  Farm  Volunteers, 
tha  thouBfinds  of  young  folks  from  14  to  17  inclusive,  vjho've  been  going 
fnom  tovms  and  cities  to  .i7ork  on  the  farms  ;dui'ing  suromer  vacations  for 
the  past  three  years,    Well',  USDA's  Extension  Service  (which  sponsors  the 
VFV)    hopes  you'll  do  a  bit  of  recruiting,  beginning  right  now.    The  need 
for  the  help  these  boys  d'nd  girls  can  give  will  be  just  as  great  this  year 
as  it  was  during  the  war,.. it's  hardly  necessary  to  explain  why.  In 
addition  to  the  tremendous  world-wide  need  for  food,  the  farmers  will 
have  to  get  along  with  'fevjer  prisoner-of-war  and  foreign  workers  than  they 
had  in  wartime.     The  need 'will  vary  in  different  parts  of  the  country,  of 
course,  and  you  may  want  to  check  on  the  local  situation  before  you  start 
promoting  the  VFV,      ou  can  find  out  about  it  from  your  County  Agricultural 
Agent,  or  from  the  State  Agricultural  College, and  no  doiibt  the  farm 
program  director  of  your  station  can  give  you  information  about  it. 

Many  of  'the  cajiips  which  were  set  up  during  the  war  to  house  the  Victory 
Farm  Volunteers  will  be  continued,  though  a  great  nany  of  these  young 
people  will  live  on  the  farms  where  they''re  working,  as  before.    It  looks 
now  as  though  nearl'^  a  million  volunteers  vjould  be  needed,  and  you  might 
point  out  two  things  in  making  your  appeals.    Young  people  who  enroll  in 
the  VFV  program  are  not  dnly  giving  patriotic  service,  but  are  benefitting 
themselves,  both  physically  and  from  the  standpoint  of  training,    as  for  pay, 
they'll  receive-  the  prevailing  v^age  for  either  experienced  or  inexperienced 
workers,    depending  on  the  classification  into  which  they  fall. 

The  boys  and  girls  from  14  to  17  who  are  interested  in  being  Victory 
Farm  Volunteers  can  get  more  information  from  their  ov.jn  school  principals, 
Lr  from  the  County  -'Agricultural  Agent, 

*  *  * 

PAN  AI,1ERICANA 


You    doubtless    know  that  the  week  of  April  14th  is  Pan  Anerican 
Week,  the  l6th  annual    celebration  of  this  event.    Possibly  you've 
already  made  plans  to  include  certain  Latin  Anerican  features  in  next 
week's  prograjus,  so  here's  some  backgrqund  material  you  may  find  helpful 


(more 
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Pan  American  Day  was  forst  proclaiined.  in  1930,  to  celebrate  the 
day  in  I89O  when  the  Pan  iun erican  Union  was  founded,.    In  his  proclamation 

,  of  March  29th',  designating  Sunday,  April  14,  as  Pan  American  Day, 
President  Truman  pointed  out  that  th^  exigencies  of  War  have  brought 
to  the  nations  of  the  world  new  realization  of  their  interdependence. 
This,  i-n  turn,  has  created  a-  new  determination  to  join  together  to 
achieve  a  just  and  lasting  peace,  which  will  prora^ote  and  maintain 
the  welfare,  security  and  prosperity  of  all.    The  President  went 
on  to  say  that  he  considered  Pan  American  VJeek  a  good  time  to  testify 
to  the  mutual  confidence  and  good  will  existing  between  the  people 

.  of  the  United  States  and  the  other  American  republics. 

Secretary  of  Agriculture  Clinton  P.  Ajiderson  has  pointed  out  the 
agricultural  significance  of  this  observance,  saying  that  inter-American 
cooperation  is  an  important  part  of  the  Good  Neighbor  policy, ..the 
great  coiruncn  denominator  of  the  people  of  thu  j-jT;.:^ricas,    Not  only  do 
more  than  half  the  people  C3f  the  Eastern  Hemisphere  depend  on  agriculture 
for  a  living,  but  agriculture  has  provided  much  of  the  subject  matter 
for  the  study  of  scientists  and  scholars.    Furthermore,  it  has  been 
behind  the  development  of  many  important  public  services,  and  has  been 
the  principal  modiuja  from  vvhich  our  folk  vjays,  stories  and  songs 
have  sprung.    Many  of  the  gr^at  men  of  the  Latin  imerican  countries 
came  from  farm.=!,  just  as  did  our  vJashington,  Jefferson,  Lincoln,  and 
others.    And,  jsut  as  wo  produce  certain  farm  products  for  sale  in 
world  markets,  so  do  the  other  Americas  produce  things  v;e  cannot  grow 
ourselves. . .coffee ,  cocoa,  quinine,  insecticides,  flavorings,  fiV^rs, 
essential  oils  and  rubber. 

Pan  American  V/eek  would  bvj  a  fine  time  to  feature  Spanish  and 
Mexican  recipes,  and  to  discuss  the  influence  cf  Latin  America  on 
our  housing,  our  clothing  and  our  customs. 

>ic  *  * 

ONIONS  BY  ^'JY  IL^ffi 


New  crop  Borm.uda  onions  from  Toxas  v/ill'be  appearing  in  greater 
number  at  retail  markets  from  nov.;  on.    There  won't  he  any  surplus,  but 
it's  good  news  that  the  onion  scarcity  of  the  last  two  months  is 
ncvj  beir^g  relieved.  The    ^nrmuda,  or  Spanish-type,  onion  is  large 
and  sweet,  with  either  a  vjhite  or  yelloiv  outer  covering.     It  is  not 
commonly  storud,  but  is  the  type  we    use  to  top  haiaburgers,  or  as 
boiled  or  fresh"  vegetable 

The  acrergo  planted  to  Bermuda  onions  in  Texas  is  a  little  larger 
than  last  year,  and  the  quality  of  the  n^v;  crop  is  very  high.    At  present 
these  onions  are  s  lling  at  ceiling  prices. 

In  addition  tc  ^cnaudas,  which  ^re  of  con  considered  in  the  dry  onion 
classification,  there  are  plenty  of  spring  ^reon  onions  being  produced 
in  just  about  all  areas  of  the  country. 


GARDEN  TOOL  T/xLK 


Heron's  some  more  information  form  the  garden  ispecialists , 
of  the  U.S.  Departraent  of  Agriculture,  designed  to  help  you 
if  you're  giving  practical  garden  information  to  listeners 
who  may  be  planning  Victory  Gardens  for  the  first  time; 

Garden  e,;perts  aJyise  buying  a  few  simple,  high-grade, 
substantial  tc-ols  -that  will  give  good  -aervice  for  many  years, 
rather  than  eq_uipment  that's  poorly  designed  or  made  of 
cheap  or  low-grade  materials.    For  the  benefit  of  the  beginner, 
they  explain  that  very  few  tools  are  necessarj?'  for  a  small 
back-yard  or  vacant-lot  garden.    In  most  instances  only  the 
following  are  needed;  'a  good  spade  or  spading  forK,  a 
'Steel   bow  rake,  a  7-inch  cojurRon  hoe  with  socket  handle  fitting, 
a'  strong  cord  for  laying  off  rows,  and  enough  garden  hose  to 
reach  all  parts  of  the  garden  with  water,    A  trowel  is  useful 
in  transplanting,  but  not  essential,  because  if  the  soil  is 
properly  prepared,  plants  can  be  set  inore  cj.sily  with  the 
hands  alone. 

USDA  garden' specialists  warn  that  tools  should  be  kept 
clean  and  bright,    -t^fter  using,  they  should  be  thoroughly 
■  cleaned  and  wiped  with  heavy  oil  to  prevent  rusting.  The 
hoe  should  be  kept  sharr»,  so  that  it  will  do  the  best,  work 
witn  the  lenst  effort.    Rubber  garden  hose  should  never  be 
pinched  or  iciaked,  and  should  be  kept  neatly  coiled  and 
under  cover  vjhen  not  actually  in  use.    Never  hang  a  coil 
of  hose  on  a  single  pog  or  nail.    Place  tivo  or  three  pegs 
widely  enough  apart  so  that  the    weight  of  the  coil  vtfill 
be  well  distributed. 

Tell  your  horticultural  listeners  that  if  they  take  good 
care  of  garden  equipm-^nt ,  it  will  give  years  of  satisfactory 
service. 

*  *  * 

CANNED  FISH  PROSPECTS 


The  1946  pack  of  canned  fish  of  all  types  is  expected  to  be 
about  70  million  pounds  greater  than  that  of  last  year.    If  that  figure 
is  realized,  civilians  will  get  a  total  of  about  480  million  pounds, 
as  compared  with  410  million  pounds  last  year. 

This  increase  in  civilian  supply  is  almost  solely  dependent 
on  the  larger  expected  catch,  because  government,  military,  and 
relief  needs  for  canned  fish  are. -about  as  high  this  year  as  last. 
In  fact,  canners  of  most  varieties  of  salmon  will  be  required  to' 
deliver  to  the  government  33  percent  of  their  pack  fran  April  1,1^46 
to  March  31,  1947.     Canners  of  pilchards,  Atlantic  sea  herring  and 
mackerel,  and  Pacific  mackerel vJi  11  be  reouired  to  deliver  45  percent 
of  thier  pack  in  the  same  period. 


5*:   *  * 
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OLIVE  OIL  TRADE 


The  United.  States  hos  completed  -arrangomentB  with  Italy 
to  ship  2,500    metric  tons  of  soybean  oil  to  that  country 
in  exchange  for  an  equal  quantity  of  It  liai.  olive  oil,  (A 
metric  ton  is  2,204.6  pounds). 

•fhis  exchange  was  made  because  ws  have  a  big  demand  for, 
and  very  limited  supplies  of,  olive  oil.  The  Italians  need 
the  soybean  oil. 

It  will. bo  a  few  weeks  before  this  olive  oil  is  noticed 
in  this  country  because  shipping,  containers,  export  and 
import  contracts  must  be  arranged.    We  have  similar  agreements 
with  other  Mediterranean  countries,  but  imports  of  olive  oil 
to  date  have  been  very  small,  chiefly  because  metal  containers 
are  scarce  abroad  and  V'.'e've  had  to    forward  them:  to  export 
points.  .  •  ■ 

*  *  * 

TEST  THi^-T  GAGE 


It  isn't  any  too  soon  to  start  preparations  for  the  canning 
season.    In  some  parts  of  the  country,  of  course,  the  work  is 
already  under  \my,    ^ere's  a  warning  you  should  pass  along  to  those 
who  use  a  steam  pressure  canncr  with  the  dial-type  gago,  USDA*s 
food  specials  say  that  this  gage  should  be  tested  before  the  canner 
tiiat  the  food  preserved  in  the  canner  will  be  improperly  processed, 

■aadmay  not  keep.    Nobody  should  ever  take  a  chance  on  this,  and 
considering  the  present  world  food  situation,  it's  doubly  important 
to  see  that  every  jar  of  food  we  preserve  is  protected  against 

.•  spoilage. 

Tell  your  listeners  they  may  be  able  to  got  the  dial  gages 
checked  by  the  heme  demonstration  :..gent  of    USDA*  s  Extension  Service, 
or  by  the  local  dealer  from  whom  the  canner  was  p'orchased.    Or,  if 
it*s  more  convenient,  the  gage  can  be  shipped  back  to  the  maker  for 
checking,  

•  ♦  *  * 

GOOD  CROP  NEiS 


TJSDA*s  latest  crop  report,  just  released,  is  in  an  optimistic 
vein,    "''rogress  in  spring  farm  activities  has  been  unusually  good, 
March  was  unseasonably  warin,  pastures  and  hay  crops  are  making 
excellent  starts,  and  winter  wheat  prospects  have  improved. 
The  winter  wheat  crop  is  estimated  now  at  831  million  bushels,  80 
million  bushels  luoro  than  the  estimate  of  last  December  1st,  Reports 
on  rye,  oats  and  barley  are  also  favorable.     In  view  of  the  world  shortage 
of  grains,  this  is  particularly  good  news. 


i- 
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Wheat  has  been  going  to  inarlcet  from  the  faiMa  at;' a;;;re<Jord\  riH?^^j. 
since  January  1st,    Over  a  billion  bushels  hc.ve  boon  laoved  since  the 
1946  crop  twas  harvested* .  .more  than  ever  before,^  -  One  point  noted 
in  the  crop  ror)ort  is  that  the    stocks -of  ..viheat  helcj  on  farms  for 
feeding  are  t-he  low.ust  for  this  time  of  year  since  I94I' 

*  *  * 

FAYTI IE  FlEKTIfli LS      ^    •  .         -  ■  U-'^' 

In  the  merry  m.onth  of  ^-'^ay,  we  may  expect  plentiful  supplies 
of  eggs,   chicken  (commercial  broilers  and  fowl),- large  turkeys, 
fresh  citrus  fruits,  potatoes,   lettuce,  .carrots  and  fish"--  except 
of  course,  the  shell  varieties.     Here  in  the  Northeast,  locally-grown 
spring  vogotabl      from  truck  farms-  and  martcot  gardens  which'  should 
bocomc  abundant  during  May  includ'i  radishes,,  scalllons,  rhubarb,  spinach, 
and  soma  kalo.     v'^'hon  it  comos  to  fish,  wo  should  bo  seeing  plenty  of 
mackerel,   shad,   cod,   haddock  and   'Tlonnd'ar.  >  ■ 

*  *  * 

FEATURE  TI-SSE    '  _ 


Following  is  a  market-by- market  summary  of  the   fresh 'fruit  and 
vegetables  in  plentiful  supply  during  the  current  week.  This 
information  is  basrid  on  latest 'reports  by  wire  from  the  U,  S,  Dopf.rt- 
ment  of  Agriculture's  market  reporters.     For  dai  ly 'dovcl  opments 
during  the  n'oek,  prone  your  loc^.l  market    news  office. 


BOSTON 


Greens : 

Broccoli  rabn 

Chicora 

Dandelions 

Spina  ch 
Beets,  topped 
Carrots.  i 


Cc]ery 

Eggplant 

•Looks  ■ 

Peppers 

Rutabagas 

■  Scalli  oris 

Turnips,  pur  pi-; 

too 


mii  YORK  CIT  Y 


Beans 

'Broccoli  rabo 

Cabbage 

Celery 


Lettuce 
Oranges 
Parsnips 
Pe  a  s 


Eggplant   hotatOQS 

Grapefruit'  .Radishes 


Kale 


Scalli  ons 


FrULADELPfflA 


Grosns: 

Cabbage  sprouts 
Dando lions.  • 
Ha' ".over  Salad 
Spinach  , 
Beoufl,  toppe  d 


Celery 
Parsnips 
Potatoes 
Rutabagas 
Scallio^s 
Turnips^ 
white| 


WASyfTlfiTOlM 

PITTSBURGH 

BALTI  MORE 

Greens  J 

Avocados 

Cabbage 

Carrots 

Cabbage  cuttings 

Cabbage 

C  ol  e  ry 

Celery 

Collards 

Carrot  s 

Kale 

Eggplant 

Kale 

Cucumbers 

Lettuce 

■  Kale  ■ 

Lettuce'- 

Grapefruit 

'Onions,  green 

Lettuce  ^ 

Mustard-r 

Lemons 

Potatoes 

Pot at  oes 

Rape 

Onions,  green 

Radishes 

Radi  she  s 

'Spinach 

Oranges 

Rhubarb 

Spinach 

'Turnip  tops  * 

Potatoes 

Spinach 

Turnips 

Asparagas 

" Radishe  s 

Reserve 
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U.  S.  Department  of  Agriculture 


Produotien  and  Marketing  Administration 
Information  Service 
150  Broadvvay 
New  York  7,  N.Y. 


The  food  situation  In  this  country  is  very  favorable,  particularly 
in  comparison  with  that  of  most  of  the  rest  of  the  wo rid , . . that ' s  a 
quick  suiruiiary  of  the  statement  just  issued  by  USDA*s  Bureau  of 
Agricultural  Economics.    Along  with  your  broadcast'  about  the  food 
picture  generally,     stressing  the  need  for  Tiol^OTy    Gardens  and 
for  food  conservation,  you  may  like  to  give  your  listeners  a  few 
of  the  follovjing  facts: 

Soine-what  larger  civilian  food  supplies  of  ege^s,  dairy  products, 
fish  and  fresh  vegetables  are  expected  durixig  the  next  few  months, 
due  to  seasonal  increases.    Spring  and  early  sununer  supplies  compare 
Ysvy  favorably  with  the  quantities  of  food  available  to  civilians 
di+ring  the  same  period  last  year,    as  you  remember,  a  large  percentage 
■of  our  food  vjas  allocated  to  the  armed  forces  and  Lend -Lease  in 
1945.    Now  of  course,  the  export  of  food, , .especially  cereals., , 
is  being  stepped  up,  in  an  effo3:'t  to  combat  famine  in  many  parts 
of  the  world.    This  fact,  co;;'.bined  with  the  high  domestic  demand, 
may  bring  about  tem.porary  shortages  of  some  foods,  but  certainly 
there  will  be  no  hardship.    Even  eo,  there  will  be  more  of  the 
foods  mentioned  than  there  has  been  during  the  first  quarter  of 
1946. 

■Jhen  it  comcss  to  fruits,  fats  and  oils,  there's  expected  to  ■b;e  "1 
little  change  in  the  supply  picture.     There  will'  be'  less  meat  for 
civilians,  due  to  seasonal  decreases  in  production,  and  heavy 
procurement  for  relief  use  abroad.     Butter,  margarine  and  sugar 
will  be  in  definitely  shorter  supply  than  in  194'5. 

Remind  the  hom.emaker  when  she's  planning  her  meals  this  spring 
and  summer  to  count  on  plenty  of  poultry  (including  turkey,  eggs, 
and  fish.,, all  of  which  can  substitute  for  the  meat  course  on 
occasion, 

Jj:  *  * 

GAN:SD  FOODS  GHAT  '  ' 


In  the  light  of  the  food  conservation  prograra,  have  you  .  . 

wondered  aboL::t  present  supplies  of  comimercialiy  processed  vegetables,,, 
that  is,  those  in  tin  or  glass  containers?    VJell,  aside  from  the 
shipments  to  our  armed  forces,  miost  of  the  194^  pack  was  for  U,S, 
civilians.    Canned  vegetables  were  not  purchased  by  our  government 
for  relief  feeding  in  famine  areas.    It  is  true,  though  that  some 
supplies  provided  for  our  troops  in  foreign  countries    have  been 
rcl.jasod  for  the  civilian  population  in  liberated  areas.    But  grain" 
products,  fats  and  oils  h,-.ve  received  first  preference  for  relief 
feeding,  because  of  their  higher  caloric  value  and  lower  purchase 
and  shipping  costs.    Exports  of  canned  vegetables  to  commercial 
customers  abroad  represent  a  very  small  part  of  the  total  pack, 

(mor^ 
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As  for  the  present  supply,  there  are  still  good  stocks  of 
canned  peas,  snap  beans,  corn, and  also  beets  and  carrots,,, 
available  for  retail  distribution.    You  ir.ay  notice  a  shortage  of 
high  grade  canned  vegetables,  because  this  q_ualit,y  sold  out 
quickly  the  past  fall  and  vvinter.    And  the  co.nned  vegetable  most 
certain  to  be  short  right  nov;  is  whole  tomatoes.    A    shortage  of 
labor  in    canneries  last  year  to  hand-peel  the  tomatoes  is  the 
reason.    Hc-.vever,  there  are  still  plenty  of  tomato  products  such 
as  catsup,  tomato  sauce,  and   '  juice,  because  these  products  could 
be  processed  mechanically  after  the  tomatoes  were  washed,  sorted 
and  trimmed. 

Consul;! ar  demand  for  canned  foods  has  been  very  high,  and  for  the 
most  part  canners  have  shipped  the  great  percentage  of  their  194$ 
pack  to  distributors.    This  doesn't  mean  a  scarcity  of  Ccsnned 
vegetables,  as  it's  a  trade  practice  under  nor.mal  conditions  to 
have  all  canner  warehousf;  stocks  designated  for  retail  distribjition 
at  this  time  of  the  year.     The  distribsitors  are  novj  doing  everything 
possible  to  maintain  a  continuous  supply  of  canned  products  to  retail 
grocery  shelves  until  a  new  pack  is  availab.le. 

Now,  as  to  the  1946-47  pack...  given  favorable    weather  and  labor 
conditions,  the  total  quantity  of  vegetbles packed  should  be  just 
as  large  as  that  of  last  year.    However,  the  supply  of  vjhole  canned 
tomatoes  and  certain  other  vegetables  may  still  be  short  of  consumer 
demand.    So  the  homemaker  ■•'/ho  wants  to  assure  her  family  the  selection 
and  quantity  of  canned  vegetables  desired  next  winter  should  m.ake  plans 
to  d  o  sor.ie  home  canning. 

*  *  * 

FOOD  CCNSSRVATIOl-T  VLl^^ 


Are  you  talking  a  lot  about  "Victory  Gardens  these  days?    If  so, 
tie  in  with  your  suggestions  the  thought    f  hCj...o  canning.  Stress 
the  fact  that  every  pound  of  food  raised  in  a  home  garden  or  canned 
for  future  fai7iily  use  releases  an  e  qual  amount  of  food  suitable  to 
be  shipped  overseas  to  famine  sufferers.    You  can  help  in  tnis  way 
to  make  j^oar  listeners  realize  the  importance  of  the  twin  drives 
for  food  production  and  conservation, 

■H-nd  here,  for  your  information  and  action,  are  the  recommendations 
made  to  coiiLni'onity  leaders  by  Committee  No,  2  of  the  National  Garden 
Conference,  held  recently  in  Vjashington.     Tl::is  committee  considered 
the  conservation  and  use  of  food  for  hom.e,  coi;u;iunity  and  famine  relief: 

1,  -  Call  back  to  the  colors  leaders  in  coriimiinity  food  preservation 
to  put  comiiiunity  canneries  on  a  m;iximum  working  basis.     2.  -  Stress 
sound  scientific  methods  in  community  cannery  and  frozen  food  locker 
plants,  to  prevent  loss  of  nutritive  value  and  xvaste  of  food  through 
spoilage,    3.  -  Pool  and  exchange  ideas  for  promoting  the  food 
preservation  progr^jn  through  a  central  community ,  state  find  Federal 
clearing  agency.  4,  -  Mobilize  the  community  for  preservation  of 
food  for  school    lunches  and  charitable  institutions,  by  making 
greatest  possible  use  of  school  and  institution  gardens,  seasonal 
abundances,  ard  surplus  from  home  gardens  and  orchards, 

(more) 


,  .  *5.'  -  Enlist  volanteers  to  donate  time'  and  materials  for  canning 
food  for  relief    shipment  abroad  by  UNRRA  and  other  agencies  lA'horever 
facilities  are  available  for  canning  in  .tin,  and  adequate  supervision 
is  assured,.    6.  -  ^se  press,  radio,  and  other  media, such  as  demonstrations, 
tours,  caravans,  and  group  meetings  to  call  attention  to  need  for  home  ; 
and  coirur.unity  preservation  as  part  of  famine  relief,  and  to  build 
understanding  of  vjorld  food  needs. 

And  here  are  the  roc ommondat ions  made  by  the  committee  to  individual 
families,  v/hich  you  may  like  to  include  in  your  progrtim  material: 
1.  -  Plan  to  preserve  and  store  a  large  share  of  your  family's  needs 
for  fruits  and  vegetables,  thereby  lightening  the  load  on  transportation 
and'  releasing  coimnercial  stocks :  of  , food  for  shipment  abroad,  2,  -  ^stim.ate 
needs  for  canning  jars  and  closures,  or  tin  cans  iimuediately,  and  buy  or 
order  supplies  well  in  advance  of  the  time  they  vail  be  used, 

3..     Scciit-o  and  use  c  stoan  pressure  cannor  i  r  pr 'cossing  all  vegetables 
sr.copt  tomatoes,,  and  have  pressure  gago  cheokal  to  insure  proper  temperatures 
viithin  canncr.        -  Use  latest  scientific  methods  when  preparing  fruits  and 

vegetables    for  freezing  in  a  home  or  community  plant,  5»  Stretch 
limited  sugar  supplies  to  put  up  a  maximum  amount  of  fruit,    .6,  -  Provide 
adequate  storage  facilities  for  root  crops,  fruits,  and  home  canned  foods. 
7.  -  Get  full  nutritional  returns,  and  help  prevent  spoilage,  by  preserving 
.  fruits  and  vegetables  strictly  fresh.  . 

5f;    ^  >|c 

SPEAKING  OF  FOOD 


The  Polish  Government  has  or'i'.ero  1  3  meatless  days  a  vjeek,  ii- 
order  to  reduce  tlie  numb^^r  rf  cattle  and  pigs  being  slaughtered  by 
restaurants  and  butcher  shops.     The  bread  ration  has  been  reduced, 
and  imports  of  grain  for  the  next  4  months  will  be  required  to  meet 
even  the  reduced  ration,     The  same  situation  exists  vjith  regard,  to 
the  low  fat  ration. 

Switzerland  is  rationing  almost  all  foods  except  vegetables.  This 
country's  supplies  of  ceteals  and  fats  are  smaller  now  than  at  any 
time  during  the  past  six  years. 

The  quantity  of ,  cereals  i.u.  sight  in  Czechoslovakia  will  last  only 
until  about  the  middle  of  May,  and  nevj  crop  supplies  will  not  be  avail- 
able-until  mid-August.'  'Therefore,  the  bread  rction  was  reduced  in 
April,     Supplies  of  fats' will  meet  only  about  two-thirds  of  the 
authorized  ration. 

In  Svjode a, '  ratifying  of  Spaghetti,  biscuits,  etc,  has  been 
reintroduced,  and  all  feeding  of  grain  to  livestock  has  been  stopped. 
This  is  expected  to  bring  a  reduction  in  egg  production.  Sweden 
is  providing  certain  foods  for  the  starving  people  of  other  countries, 
however  ,..  namely,  73,000  barrels  of  salted  fish,  and  3,830  tons  of 
peas, 

(moro) 
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Finland  will  need  imports, of  both  cereals  and  fats  to  maintain 
current  rations.     The  country  is, also  experiencing  a  shortage  of 
millc,  'normally  a  very;  important  item  in  the  diet  of  its  people. 

Italy  will  face  famine,  if  wheat  stocks  are  not  replenished  during 
this  month.     On  April  3rd,  only  enough  wheat  .vj^'.s  on  hand  to  last  for 
a  bare  three  Tjaeks,  .  .  „ 

In  Uruguay  a  food  crisis  is  impending,  because  of  tv;o 
consecutively  bad  harvests  cf  wheat.    At  the  present  rate  of  ccnsumption, 
stocks  on  hand  are  not  expected- to  last  beyond  July.    Unless  additional 
supplies  can  be  obtained  from  Argentina,  it  is  aliiiost  certain,  that 
flour"  and  bread,  will  be  rationed,    '^ugar  and  salt  also  are  in  short 
supply,  and  'meat,  eggs,  butter  and  poultry  are  sometimes  difficult 
to  obtain, 

*  *  *  *  ■  ' 


Sacr-^tary  of  Agriculture  Anderson  appeared  a  few  days  ago  before 
the '.Senate  Small  Business  Cojnmit-uee ,  to  make  a  statement  in  regard  to 
the  wheat  situation*    Since  y:u've  doubtless  heard  a  great  deal  of 
discussion  on  this  su^bject,  and,  in  adiition,  ruiaors  that  a  flour 
set-aside  order  was  under  consideration,  you  may  be  interested  in  some 
excerpts  from  the  Secretary's  talk. 

Referring  to  USDA' s  conference  with  a  number  of  millers  and  bakers 
lately,  ^T.  -H-nderson  said:   "...It  has  been  erroneously  reported  that 
we  were  considering  a  flour  sot-aside  order.    Actually,  ive  were 
discussing  a  posr.ibl'j  cider  to  lii.iit  the  dOinestic  use  of  flour  to  75 
percent  of  the  amount  used  in  the  corresponding  period  of  the  preceding 
year,    VJe  have  not  yet  reached  a  decision  on  this  proposition.    We  are 
evaluating  the  effects  of  two  recent  developments  that  will  tend  to 
free  our  wheat  stocks  for  export.    These  two  developmLont s  art;  (1) 
the  official  forecast  of  another  billion-bushel  wheat  crop,  s^d  (2) 
the  Government's  offer  to  buy    wheat  from  farmers  and  pay  them  the 
market  price  at  any  'ate  they  choose  on  or  before  March  J>X,  194-7. 
ViJe  also  need  a  little  mort;  time  to  evaluate  the  results  of  the 
voluntary  conservation  program..." 

LIr,  Anderson  pointed  cut  that  the  purpose  of  this  proposal' was 
not  to  make  a  gre-\ter  reduction  in  the  use  of  whea'0...a  reduction 
of  only  25  percent  v>/as  under  consideration,  whereas  all  consvimers  have 
been  asked  to  make  voluntary  cuts  cf  40  p.jrcont.     The  argument  in  fovor 
of  such  an  order,  he  states,  xvas  to  get  resul/'-s  i]  oro  quiekly  than  f  rem 
the  voluntary  reduction  by  consamers.    He  w^nt  on  Losay  tnat  voluntary 
effort  is  slower,  and  that  scn.j  time  is  required  for  i;..^-^.uped  demand 
at  the    retail  luvcl  .to  reflect  itself  in  viho'-t  and  flour  advis^iblu  for 
export.    Incidentally^,  Secretary  Andorsi.n  said  that  such  an  order  -would 
doubtless  help  some  cf  the  small  millers  to  e^t  a  fair  sh;-,re  of  the 
available  wheat,  and  that  more  equitai^le  di stril)ution  of  both  vjheat  and 
flour  would  result^ 


(iTiore ) 


The  Secretary  presented  to  the  cciiitnittee  what  he  called  a  balance 
sheet  covering  the  domestic  wheat  situation.    His  first  figure,  689 
million  bushels,  represented-  stocks  on  hand  January  1,    Agaiinst  that 
he  charged  90  million  bushels' for  feed,  2J>  mxillion  for  seed,  a'carryover 
on  July  1  of  150  million  bushels,  and  2^0  million  bushels  for  food. 
This  left  lust  I76  million  bushels  available  for  export,  if  we  continue 
to  consurae  viheat  at  a  normial  rate.      Since  our  export  goal  is  -  22^ 
million,  the  Secretary  pointed  out  that  there  is  a  difference  of 
49  million  bushels  whiolj  must  be  squeezed  out  of  our  own  consumption 
and  our  carryover, 

Mr.  Anderson's  concluding- words  were:     "I  hope  and  believe  our 
voluntary  conservc.tien  -efforts  will  be  successful,  and  thot  our  farm  wheat 
purchasing  program  will  be  equally  successful.    If,  hovjever,  those 
efforts  do  not  produce  results  quickly  enough  to  bring  our  export  shipmionts 
up  to  schedule  and  keep  them  up  there,  I  'im  sure  that  your  committee  and 
the  great  majority  of  the  people  will  want  tas  to  intensify  our  efforts 
and  get  the  job  done».,," 

*  *  * 

SPE^ilLING  OF  BREmD  RaTIOI^IIIG 


^ou've  heard  talk  about  this  too,  in  recent  days,  particularly 
since  Great  Britain  proposed  that  vje  ration  bread*.    Here's  what 
Secretary  Anderson  coi.oinented  on  the  British  proposol  :     "The  Qircum.stances 
that  would  make  rationing  worlcable  in  England  are  entirely  different 
from  conditions  in  the  U.S.     It  Is  much  easier  for  a  small  nation, 
depending  mostly  upon  imports,  to  control  the  distribution  of  wheat, 
than  for  a  lar,\e  nation  like  the  U.S.,  vjhich  produces  so  much  wheat 
over  such  a  large  area,"   Our  most  critical  period  in  this  country  will 
be  between  new  and  the  next  harvest,  and  it;  does  not  seem  likely 
that  we  could  pu.t  rationing  into  effect  for  a  difficult  commodity  like 
thread  in  time  to  help  in  this  critical  period.    Nevertheless,  we  are 
prepared  to  take  any  steps  nece'ssary  to  r.^strict  use  of  wheat  in  this 
country  encugh  to  meet  our  export  goals  for  the  hungry  nations.    I  am 
confident  that  we  can  do  it  withe ut  ration::-..," 

'  ^  ^ 

ilEAT  GESCK 


Since  meat  is  m'.ich  in  the  headlines  these  days,  you'll  doubtless  be 
interested  in  the  forecast  for  the  civilian  sup-:Ty  for  the  second  quarter 
of  1946 ...  .April  through  June.     On  the  basis  of  the  present  figures,  t.he 
quantity  availrblc  per  person  will  be  appre.ximatoly  33  pounds  for  the 
threo  m.cnths,  an  average  of  11  pounds  each  month.     This  is  on  a  carcass 
weight  basis,  by  tr:e  wajT-j  and  some  allowance  must  be  made  for  loss  in  weight 
through  shrinkoge,  and  thrLUgh  Vrm  trimming  done  by  the  butcher  vuhen  he 
prepares  retail  cuts  of  meat,    .and  another  tiling, ,.  this  doesn't  mxean  each 
of  us  can  go  to  the  store  and  buy  11  pounds  of  meat  a  m.onth  for  heme  use, 
because  civilian  allocations  always  include  purchases  by  hotels  and 
restaurants,  institutions ,  industrial  plants,  and  also  the  food  used  in  the 
school  lunch  progrm.    Ifurtherraore ,  thure  will  be  variations  in  meat  supplies 
from  city  to  city,  ;jven  from  store  to  store.    You'll  probably  see  about  the 
saine  total  quantity  of  beef  and  veal  as  in  the  past  three  months,  but  there'll 
be  less  pork,  lamb  and  mutton,  (more) 
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Thirty-three  pounds  is  a  reduction  frci.i  the  figure  of  %  3/4 
pounds  for  the  first  quarter  of  the  "year,  and  there  are  two  reasons 
for  this.    First,  there's  the  normal  seasonal  decline  in  production; 
and  seep ad.li'",  a  substantitai.  allotment  has  been  made  •for  relief 
feeding,,  aver  seas,  •  -  ■  ■  ~ 

If  you'd  like  the  allotment  figures  on  a  percentage  basis-, 
here  they  are:    Civilians  will  get  85  percont  of  the  meat  available; 
6  percent  will  go  to  military  srnd  Vifar  services;  the  remaining  9 
percent' will  be  for  foreign  shipments  and  U.S.  territories. 

Total  meat  production  for  1946  is  novj estimated  at  more  than  22^ 
billion  pounds,  slightly  more  than  in  1^45*    Of  this,  almost  one 
billion  pounds  are  slated  for  export  during  the  first  half  of  the  year. 
Obviously,  whether  we  meet  this  commitment,  and  whether  civilians  livestoi 
get  that  quarterly  allctment  of  33  pounds,  depends  on  whether  enough/ 
comes  to  market  during  the  thtee  month  period,     -^t  shculd  be  remembered 
that  this  moat  allocation  is  not  a  guarantee, . .it  is  merely  an 
estimate  based  on  the  number  of  neat  animals  noxv  on  the  hoof. 

>}!     *  * 

FSi^TURE  TH355 

Follov/in:^  is  a  market -by-market  summary  of  the  fresh  fruit  and 
vegetables  in  plentiful  supply  during  the  current  week.     This  information 
is  based  on  latest  reports  by  xvire  froja  the  U.S.  Department  of  Agricuture* s 
market  reporters.    For  daily  developments  during  the  week,  phone  your 
local  market  news  office. 


BOSTON 


mi  YORK  CITY 


PHILiiDELPHI. 


Celery 
Chicory 

Dandelion  greens 

Peas 

Rhubarb 

Scallions 

Spinach 

Squash 

Turnips,  purple  top 


Greens: 

Broccoli  Rabe 

Dandelion  greens 

Kale 

Lettuce 

Spinach 
i^sparagus 
Beets 
Celery 
Oranges 


Greens : 

Hanover  salad 

Kale 

Lettuce 

SK.inaoh 
Celery 
Peas 
Potatoes 
Scallions 
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Feature  These  (ccntinuod) 


■^■/^.SHINC-TON 


Asparagus 
Celery 

Grapefruit 

Lettuce 

Onions 

Potatoes 

Radishes 

Tomatoes 


PITTSBURGH 


Carrots 

Lettuce 

Onions 

Potatoes 

Radi shes 

Rhubarb 

Spinach 

Turnips 


BALTBIORE 


Asparagus 
Carrots 
Celery 
Eggplant 
Kale 
.Lettuce 
Peas 

Potatoes 
Radi  shes 
Spinach 
Turnips 


*  *  * 
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A  weekly  service  for  Directors  of 
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150  Sroadimy  ,  '  ..    '  . 

7.  N.Y.      ,    .      .  , 

U.  o.  Uepartment  or  Agriculture 


CHILD  H5ALTH  DAY.  1946 


According  to  custom,  President  Truman  has  issued  a  proclamation 
designating  ''/^fednesday ,  May  1st,  as  Child  Health  Day.     In  his 
proclamation,  the  ^resident  called  upon  the  people  in  eveiy  community 
of  the  United  States  to  pledge  themselves  to  review  community  health 
and  medical  care  services,  and  to  determine  whether  these  services 
meet  the  needs  of  all  our  children,  in  the  light  of  the  national 
he8,lth  program.    He  asked  also  that  a  definite  plan  "be  organized 
to  achieve  i-rithin  the  coming  year  at  least  one  improvement  in 
comnunity  hedth  services  which  will  contrilDute  to  the  "better  health 
of  children. 

In  pointing  out  the  imioortaxLce  of  every  action  which  guards  the 
health  of  our  children,  yoa  might  very  api^ropriately  mention  that 
child  Health  Day  of  1946  is  a  good  time  for  us  to  take  some  action 
to  help  the  children  of  the  world.    Don't  let  your  listeners  forget 
tha.t  our  children  and  the  children  of  other  countries  are  gro^'dng 
up  in  the  same  wrld...that  they'll  have  to  live  together  in  this 
world... and  that  hovr  peacefully  and  happily  they  live  together 
depends  to  a  great  extent  on  their  physical  well-"being  today. 

Medical  officers  and  vrolfaro  >'Orkers  rcnort  from  various  European 
countries  that  many  orphaned  children  throughout  the  continent 
are  still  running  vrild,  fed  "by  one  family  here,  and  another  family 
there.    They're  taken  into  homos  temporarily,  cared  for  as  long  as 
there '.'is  food,  and  then  often  turned  out  again  to,  shift  for  themselves. 
1''q  hear  that  when  children  are  "brought  into  assemlDly  centers,  they're 
often  frightened  s,nd  timid  for  a-; long  time,  _  They  will  hide  part  of 
the  food  they  receive  at  each  meal,  unalsle  to  undcrsta.nd  that  there 
will  he  nore  food  in  a  tew  hours..  The  first  .woii3q,n  medical  officer  ' 
to  go  overseas  for  HHREA  writes  "back  tha.t  after  a  fc^-r  months  of 
increased  focd-a  child  fattens  up  and  "begins  to  look  fairly  normal. 
She  says,  though,  that  when  you  find  out  the  little  "boy  you  thoiight 
ahout.  eight  is  really  twelve.  .. then  yai  realize  . what  has.  happened 
to  Europe's  children, 

SIX  1'IA.Y  STEE'TCH  ON  GRAIiT  ■    •  *     •  •    -  ■  . 


The  Six-Point  Program  on  Grains  for  Famine  relief  was  announced 
hy  Secretary  of  A^riciolture  Clinton  P.  Anderson  just  too  late  to  he 
included  in  last  week's  Hfi,dio  Round-Up.    Por  the  record  then,  here 
is  a  resume  of  the  six  points  which  you  may  like  for  future  reference., 

1.     Ilillers  may  not  produce  for  domestic  consumption  more  than 
75  percent  of  the  quantity  of  flour  distributed  in  the  corresponding 
momths  of  1945.     This  action  is  expected  to  make  more  wheat  available 
far  export  and  to  hring  ahout  more  equitable  distribution  of  whep.t  among 
millers.    As  a  result  there  vrill  be  less  flour  for  home  baking  and 
c onnercial  bakery  products,  but  the  cut  is  not  as  great  as  the  40 
percent  voluntary  reduction  requested  several  weeks- ago. 


(more) 
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2.  Food  nanuf T,cturcrs  aro  required  to  limit  the  use  of  whaat 
in  the  nan-if  =>cture  oi  products  for  dor,cr.tic  hunan  consunTDtion  to  75 
percent  of  the  quantity  used  in  the  corresponding  nonths  of  1945. 
This  ^-'ill  affect  nakors  of  cr?.ckers,  cereals  and  various  biscuits 
a.nd  cake  nixes.     Spaghetti  and  nacaroni  nanufacturore  are  not  likely 
to  feel  any  additional  Toinch  as  they're  already  greatly  limited  "by 
the  current  shortage  of  Durum  wheat. 

3.  Effective  May  1,  millers  andfood  manufacturers  are  limited 
to  a  21-day  stock  of  wheat.    After  that  da.te,  millers  or  food 
manufacturers  having  wheat  or  flour  equivalent  in  excess  of  this 
amount  must  offer  it  to  the  Commodity  Credit  Corporation  for  export. 

4.  •  The  Ilgpartnentof  Ag-riculture  is  offering  a  bonus  of 

30  cents  a  bushel  on  ^-'heat  delivered  under  the  Certificate  Plan 
by  Hay  25.     (See  Radio  Round-Up ,  At)ril  5  for  exiolanat ion  of  this 
plan).    Under  this  pl^r^  it's  hoDed  that  at  least  100  million  bushels 
of  wheat  will  be  obtained  for  export. 

5.  USDA  will  buy  50  million  bushels  of  corn  from,  r^roducers, 
for  ^'fhich  they  vdll  be  mid  a  bonus  of  30  cents  a  bushel  above  the 
ceiling  price  on  the  d^^te  of  delivery,  for  corn  sold  to  the 
Commodity  Credit  Corporation.    AH  of  this  corn  will  be  ex^Dcrted 
as  whole  grainand  corn  rjroducts  for  hi^nan  consumption. 

fhe  Secretary  of  A^ric^  Iture  pointed  out  that  t^ro  results 
are  exr/ccted  to  be  accom.-olishcd  with  the  wheat  and  corn  bonus 
payments ..  .naking  more  grain  available  for  food  purposes  immediately, 
and  encouraging  farmers  in  surplus  corn  producing  sta,tes  to  market 
more  corn  and  stop  feeding  livestock  to  heavy  ^eights. 

6.  The  Department  of  Agriculture  is  offering  to  buy  an 
unlimited  amount  of  oatmeal  from  millers  in  the  United  States, 
to  make  available  additional  food  for  relief  purposes,  ^''holo 
oats  also  vdll  be  purchased  for  relief  shipment. 

In  this  connection,  Secretary  Anderson  said  that  the  purchase 
of  oatmeal  and  whole  oats  win  help  to  increase  food  suioiDlios  for 
the  h\ingry  nations  abroad.     It  will  enable  thera  to  use  nore  oatmeal 
and  Oats  in  order  to  stretch  the  '-rheat  suTDoly. 

According  to  Mr.  -t^-nderson  this  Six-Point  Progra,m  has  been 
ador)ted  after  consultation  with  the  governments  of  Canada  and 
the  United  Kingdom,  in  vrhich  it  vras  indicated  that  they  vrould  work 
with  this  nation  toward  two  common  objectives. .. increasing  total 
relief  shipments  of  grain  prom-otly,  and  giving  priority  to  area.s 
abroad  most  urgently  in  need  of  si^ecial  aid. 


POKES  T  riRE  iOiiiEM 


la  ca«y  T>mrt»  of  t!if.  country,  toptst  flip»«  sar#>  dtujh  In  the  thc«« 
days. .  .doubtless  you've  seen  pictures  recently  of  the  disastrous 
results  of  such  fires,    ^he  months  of  March,  April  and  May  constitute 
ore  of  the  two  national  danger  periods. . .fire  seasons,  as  they're 
Called.  ..and  there's  special  danger  right  now  in   cwtain  areas 
<f   the  country,  due  largely  to  dry  weather.    This  is  true  of  the 
Eastern  States,  and  of  several  Southern  States. .  .Arkansas,  G-eorgia", 
Louisiana,  and  the  Carolinas,  especially.    The  situation  is  had  also 
in  the  Lake  States,  where  the  weather  has  "been  unseasonably  dry,  and 
where  many  fires  also  have  been  caused  by  the  burning  of  debris.  In 
the  Qsntral  States,  th-ere  vorc  from  12.  to  17. days  during  March 

no  rain  fell,  resultlnit  lo  «8ttfeffle  fire*  hazards, .  .with  abnormally 
high  winds  adding  to  the  flauag©*, 

A  special  appeal  has  been  made  to  broadcasters  by  the  Director 
of  tho  Coops rative  Forest  ^iro  Prevention  C^mpai^n  for  1946,  a  joint 
program  of  Stato  and  5'cdoral  J'orest  Services.'  He  asks  radio's  help 
in  continuinic:  the  f irht  a^'ggfngt-  this  terrible  scouriCe  of  our  natural 
resources.    By  passing  alon/::  to  your  listeners  some  information  about 
tho  causes  and  prevention  of  forest  fires,  you  can  be  of  considerable = 
help.    Tlaerc  arc  over  200,000  forest  fires  a  year  in  this  country. 
Many  do  no  (Threat  harm,  but  others  svreep  over  -vast  areas,  , destroying 
timber,  killing  wildlife,  laying  waste  to  watersheds,  and  sometimes 
entire  villages  and  towns.    And  here's  a. tragic  thought,  in  these 
days  of  the  housing  shortage,  forest  fires  destroy  enough  trees 
every  year  to  povide  the  lumber  for  215,000  five-room  housest 

StudEs  ha,ve  shown  that  only  one  out  of  every  ten  forest  and 
woods  fires  is  due  to  natural  causes,  such  as  lightning  or  spontaneous 
combustion.    Of  the  others,  tvro 'are  intentionally  set,  and  the 
remaining  seven  are  due  to  carelessness,  thoughtlessness  or  ignorance. 
Tell  your  listeners  that  most  man-made  forest  fires  are  started  by 
people  on  focb.  or  horseback,  in  automobile  or  busses,  who  light 
cigarettes,  cigars  or  pipes,'  and  then  flip  away,  the  glowing  match. 
These  people  also  thro^  away  cigarette  butts,  or  pipe  ashes  vfhile 
they're  hot,  without  thou^t  of  the  dry  grass,  brown  pine  needles 
or  dead  leaves  that  are  inf lamable .      Then  there  are  the  fires 
that  get  out  of  control  when  land  is  being  cleared  of  brush,  sedge, 
stubble  or  weeds.    This  i-^ork  should  never  be  done  on  a  windy  or 
unusually  dry  day.    And  a  special  warning  should -be  issued  right  now, . , 
and  repeated  throughout  the  summer. .. to  campers  and  picnickers. 
Tell  them  not  to  build  fires  in  uncleared  spots,  oy  tco  near  to  brush, 
grass  or  trees.     Caution  them  to  be  sure  the  campfire  is  dead  before 
leaving  a  picnic  spot,  or  before  turning  in  for  the  night. 


«    «  9|t 
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THE  SPHIIIG'  S  SPUDS 


pros"oective  p.ll-tinc  hifh  crop  of  ne^-f  pot  =t oes  is  st-^rtinp 
to  n^^Tket.    This  "bountiful  yield  is  nost  fortun-".te  at  a  tine  vrhen 
potatoes  pre  pushe^.  as  an  alternate  for  wheat  -Troducts  in  the 
Anerican  diet,    '^'^id.e  use  of  potatoes  in  t.his  country  vrill  free 
:nore  wheat  for  shi"onent  overseas. 

These  early  potatoes  are  coninf!  fron  I'lorida,  Texas,  California, 
Louisi^.na  ?.nd  Alabana.    Later  in  Mny,  Tei.nessee,  Mississip-^i , 
Geor.'-ia  and  the  Carolinas  will  "be  shi;"opinr  their  sprinr  cro-o. 
Plant inr  of  nevr-crop  potatoes  have  "beGn  increased  alDout  20 
thousand   acres  over  last  year's  record.-,  .or  to  a  tot-^l  of 
375  thousand  acres.    Because  of  favorable  rrowinr' weather , 
the  expected  yield  will  also  "be  hir-ier  th-^n  the  alnost  65 
nillion  "bushels  of  last  year. 

i^ot  only  are  proapects  rood  novt  for  many  hi"h  quality  lootatoes, 
"but  'orices  should  "be  rea.sonacle.    ''•'fiat's  more,  there  will  be  a  wide 
choice  of  v-rieties.  .  .frora  the  lonr  whites  of  Ga,lifornia  to 
the  redskinned  bliss  triunphs  of  the  Southern  states.  Attention 
shoiild  be  called  to  these  new-crop  potatoes  fron  novf  on,  and  for  the 
next  fev;  nonths,  as  they  are  too  perishable  to  r^o  into  stora.pe 
and  must  be  consurae^-.  shortly  after  they're  harvested. 

*  *  * 


TIPS  Oil  'TaTEHS 


Nov;  that  the  aavj  cro-7  cf  potatoes  is  ber'-inninr  to  come  to  market, 
it  would  be  a  rood  tine  for  you  to  remind  your  listeners  of 
the  (SenereJ.  rules  for  purchasing  and  preparing  potatoes.  Here 
are  sone  sur,^estions  fron.  the  food  si^ecialists  of  USDA' s  Sureau 
of  Hunaji  Nutrition  and  Hone  Scononics; 

The  best  potatoes  are  firn  and  clean,  iiave  shallow  eyes,  and  no 
cuts,  decay  or  frreen  swts.    Those  preen  spots  occur  '-'hen  pota.toes 
are  exposed  to  lif:ht,  so  this  ve^-^etable  ^oixld  be  stored  in  a  dark 
place.     If  the  s'oot  s  do  develop,  they  should  be  cut  off,  as  they're 
harmful  to  eat.     The  rest  of  the  potato  is  ■oerfectly  sood,  however. 

The  new  potatoes,  ^-rhich  are  firm  and  waxy  in  texture,   are  ideal 
for  sal^^ds,  creanin.c',  a^rid  the  like,  because  they  hold  their  shape. 
As  you  know,  the  nost  food  value  is  obtained  fron  potatoes  by 
cookinr  then  in  their  jackets,    ^urtternore,  boilinr  is  the  nethod 
v/hich  conserves  more  vitamins  than  bakinfT.    ^'{hen  ravr  potatoe  s  are  called 
for,  a„s  in  scallop  or  soup,  the  ■oeelin.Ts  should  be  kept  very  thin. 
Also,  they  should  be  oeoled  Just  b^fOTe  cookinp:  and  not  allov;ed 
to  eoak  in  v;ater.     If  they  must  be  ]:)eeled  ahead  of  tine,  they 
should  be  put  in  salted  water.    The  best  vray  to  serve  all  pota.toes 
is  quick-cooked  and  steaninr  hot.    The  lonrer  they  stand  exposed  to 
air,  the  r.ore  vitamin  C  they  lose, 

(more) 
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If  there  are  left-overs,     they  shcfuld  "be  kept  covered  arr'   in  a 
cold  place  until  they're  used. 

''^hen  it  cones  to  nutrition,  renen"ber  that,  potatoes  contain  vitamin 
C,  sono'  6f  the  B  vitanins,  iron  and    othor  inpotant  minerals,  as  vrell 
as  starch.     They're  a  cheap  enor.Ty  food... penny  for  penny,  potatoes 
have  nore  ener.'y-^ivinr  value  than  any  ot'-cr  vr:;"'eta'ble. 

You  probably  have  'in  your  files  3HWHE' s  leaflet  AWI-85,  "Potatoes 
In  Popular  ^''ays"  ,  which  rives  rood  information  about  potatoes,  plus  a 
collection  of  fine  recipes.     If  you'd  like  to  offer  this  leaflet 
to  your  listeners,  tell  them  to  send  a  request  for  it  by  postal 
card  to  -^-rri culture  Radio,  '■^ashinrton  25, 

*  *  * 

ONION  SPEEE 


The  onion  supi^ly  is  "on  a^ain"  .  --Por  the  next  few  weeks, 
Spanish  or  Bermuda  tyr>e  onions  from  Texas  will  be  plentiful,  and 
you'll  find  than  at  less  than  ceilinr" price. 

■  There  has  been  some  increase  in  acreage  planted  to  early 
spring  onions  in  Texas,  but  the  principal  reason  for  the 
bountiful  su-D'olj-  of  this  vegetable  is  the  increased  yield 
per  acre.    Last  year  the  yield  was  about  67  sacks  (50  pounds 
to  the  sack)  an  acre.     This  spring  tlia.t  yield  is  up  to  85  sacks  per 
acre.     So,  during  -ti-ioril  and  I-ay  nearly  5  million  sacks  of  Bermuda- 
type  onions  ^'dll  be  shipped  to  market,  as  corn-pared  with  some  3 
million  800  thousand  bars  last  year. 

^'i^hile  the  TgXas  crop  is  suanlyinr  most  of  the  nation  at  this  time,., 
•A-rizona  and  California  are  takinr  care  of, nearby  markets  and  will 
increase  shipments  rapidly  in  May.    Around'  i he  15th"  of  May,  New 
Mexico,  G-eorria  and  the  northern  part  of  ^exas.also  vdll  be  shipping 
late  sprinr  onions.     By  June  most  sections  of  the  country  will  have 
home  rrown  onions  available.    The  black  market  for  this  popular 
f ood-perker-up  is  over. 

*  *  * 

iSiJiLiig  ON  s^:ai:p  39  ■     '    -  " 


If  you  haven't  a.lready  done  so,  ycra'll  ^-rant  torem.ind  the 
hom.emakers  in  ;/our    audience  that   Siipar  St -^.Tirp  ^  39  in  ^'fer  Ba.tion 
Book  4,   rood  for  five  pounds  _  of  surar,  ex]oires  on  Tuesday, 
April  30th.     Otir  last  informa.tion  from  OPA  is  that  spare  stamp  49 
becomes  valid  on  May  1st.     It  will  be  rood  for  five  pounds  of  surar 
until  its  exioiration  date  -  Auf^jst  31 


*  *  * 


lliVTIOIIrtJj    HOME  DMOiTSglulTIOIT  vrSEK 

Here's  another  rei^inder  a^bout  National  Hone  Dononstration  ^'cek, 
to  "be  celeorated  from  M,-^y  5  to  12.    .fi-ttachecl  is  an  interesting 
folder  of  source  material  supplied  "by  USDA''  s  Extension  Service 
^■jhich  is  almost  sure  to  f2:ive  you  some  f!;ood  pragrau  ideas. 

The  classifications  -  of  infonation  in  this  folder  are: 
Health,  Housin.?,  Family  Life,  Education,  School  Lunches, 
Pro'blens  of  -'ar  and  Peace,  and  Improvement  of  the  Individual  and 
Hone.    Don't  forret  that  your  county  home  demonstration  apent  ^-rill 
prolsably  be  available  to  line  up  for  you  an  interesting  interview 
with  some  outstanding  farm  v/onan,  touching  on  one  or  more  of  these 
subjects. 

*  *  * 

fsaTubs  these 

Following  is  a  market-by-market  summary  of  thp  fresh  fruits  and 
vogcta''^lPS  in  plentiful  supply  during  the  current  week.     This  information 
is  bp.sed  on  latest  reports  by  vdre  from  the  U.S.  Department  of  Agriculture's 
r.arket  reporters,    For  daily  develo-oments  during  the  vreek,  phone  your 
local  market  nev/s  office. 


?0STC1I 


EST//  yOPJ[  CITY 


PHILADELPHIA 


Greens : 


Beets , 
Celery 
Chicory 
Parsnips 
Peas 
Rhubarb 
Rutabagas 
Scallions 
Squash 
Turnirs 


Broccoli  rabe 
Dandelion  greens 
J^^ale 
Spinach 
Turnip  tops 
topToed 


Greens! 

Broccoli  rabe 

Kal- 

Lettuce 

Spinach 
Asparagus 
Cabbage 
Cprrots 
Cauliflower 
Cucumbers 
Grape  fruit 
Onions 
Peas 

Potatoes  (old  &  novr) 

Phubarb 

Sc8,l  lions 

Squash 


Asparagus 
Celery 
Let  tuce 
Peas 
Potet  oes 
Scallions 
Spinach 
Sauash 


(more) 
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l/ASHIITGTOil 


Cgrrots 

Grapefruit 

Lettuce 

Onions  (preen  &  dry) 
Potat  oes 
Stravrberries 
Tomatoes 


PITTSBURGH 


Cabba^re 

Carrots 

Celf  ry 

Lettuce 

Onions 

Potatoes 

Eadi shes 

EhuTDarb 

Spinach 

Turnips 


BALTIMOEE 


Aspara^rus 
Carrot  s 
Kale 
Lettuce 
Peas 

Potatoes 

Radishes 

Spinach 

Tomatoes 

Turnips 


*  *  * 


L  1  B  ^-^  A  R  Y 


5  1^0 


Radio  Round"up 


May  3,1946 

A  weekly  service  for  Directors  of 
Women's  Radio  Programs 
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FOOD  EI\ffiRGENCY  ACTION 


Until  new  harvests  are  gathered  in  war  ravaged  countries,  people 
in  the  Far  East  and  £^urope  must  depend  on  their  better  supplied 
world  neighbors  for  food.    The  United  States,  the  best  fed  nation 
in  the  world  and  the  nation  with  the  largest  available  resources, 
is  responding  to  the  plea  for  increased  food  exports. 

While  new  crops  may  relieved  'the  famine  crisis,  the  need  for 
food  throughout  the  world  Vvill  remain  large  all  this  year  and  until 
world  agriculture  gets  back  to  normal.    For  these  reasons,  farmers 
are  asked  to  continue  or  increase  their  production  efforts.  Victory 
gardeners  are  asked  to  keep  their  gardens  growing.    Housewives  are 
asked  to  can  surplus  fruits  and  vegetables.    These  may  be  tasks  for 
certain  groups  in  thig  country,  but  every  American  can  join  the  the 
Food  Emergency  Program  by  eating  less  whc-at  products  and  fats 
(the  foodstuffs  most  useful  in  meeting  the  present  crisis  abroad), 
and  by  avoiding  food  waste  by  serving  more  plentiful  foods. 

To  avoid  food  waste  in  homes  and  public  eating  places,  the 
U.S.  Department  .of ,  Agriculture_  .recommends  that  Americans  buy  and 
prepare  no  mbre.'.f jOMQ4'.;th.ja'a .wiil  ■^*usedy    If  there  are  left-overs, 
these  should  be  s-jrved  attractively  at  a  later  meal.  Moreover, 

'  .-we.  can. help  stretch.  g.QiKae.rc.ial  supplie^^        critically  needed  foods 
by    using  up  present  stocks  on  our  kitchen  shelves.    If  we  post - 

-  'pone  purchases ''of  -auch  -items  'as  -cepeals,  .flour  and  fats  and  oils 
until  the  home  reserves  are  used,  we  make  sure  that  no  food  goes  to 

"  •vfra-ste  ^'nd  We  ■f'ree 'aeaded-supplies  tfor.  shipment , abroad. 

■  *  *For' thdse  whn  customarily*  over-reet .  the.  femiiJQ  ,?ine;"geney  also  provides 

a  two-fold  stimulus  to  eat  less, By  autting  daim  ■  their  food  intake, 
'■•  •they  ■  can  help  themselves  .to, health. and,  tbeir.worl4'Aeighbor&  to.  life, 

,,,, Since  all -cereals  are  important  in  the  ,  Foori  ^ielief  Prcgra?a,_  thQ 

U.S.  Department  of  -cigriculture  su  gos^ s 'we '  reduco  cur  use  oT.''th"en_' 
;  _  ,by  serving- <&n  -acceptable  altqrr.ate . ,  .^otatces  «    Th:re  \s  a  prcspodtive 

all-time  r:.Gord  crop  of  neiv  pctatoes  cc."l.iag''t6'markGt,  while 'we  . 
, .Qan-ship  all  the ;wheat ^ ^f lour^ . and  cereals  we  get  tccur  pprts,  we. 

can  send  only  li  .dtcd  quantitcs  of " pctaices " obrond,  ae'th-y  are  too 
, , bulky  and  perishable  except  in  dried  form. 

There  are  many  additional  plentiful  foods  that  can  compensate, 
••if  neeess&ry,  for  reduced  oonsump^t.ipn  p,f  cereals  and  wheat  products. 

Fresh  vegetables  are,  arid  will  be,  abundant  in  most  areas.     Some  : 
•  Fiust  be  used-  locally  or  he . waste.d;.    These  vegetables  can  be  counted 
on  to  add  variety  and  enjoyment  to  meals  and  are  excellent  sources 
for  minerals  and  vitamins.     In  the  line-up  of  plentiful  protein  foods 
are  fish,  eggs  and,  in  most  areas,  poultry.    The  use  of  these  ■ 
plentiful  protein  foods,  in  addition  to  vegetables  will  help  round 
out  the  diet  and  extend  supplies  of  beef,  pork  and  lamb,  which 
will  be  needed  abroad  and  will  be  short  of  dem.and  in  this  country. 
And  to  save  fats  and  oils  the  Department  of  Agriculture  suggests 
that  meat,'    fish  and  poultry  be  baked,  broiled  or  stewed,  instead 
of  fried. 

Victory  gardens  are  recomnaended  because  we  are  now  drawing  upon 
reserves  of  food  ordinarily  carried  over  in  cass  of  a  short 
crop  year.     It  is  wise  to  rebuild  these  reserves. 


*  *  ♦ 
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v;eeat  cn  Vk-ieels 


Last  week  Secretary  of  Agriculture  Anderson  and  Director  General 
of  UNRRA  LaGuardia  visited  the  great  wheat  producing  areas  of 
■  the  Northwest,  Minnesota,  and  i^crth  Dakota  to  urge  farmers  to 
get  more  v/heat  off  their  farms  and  on  the  way  to  famine  areas. 

In  a  recent  radio  broedcest  describing ' that  trip,  Mr,  Anderson 
sa.id  that  as  a  nation  we  have  been  falling  behind  in  our  wiieau 
shipments.    He  m.entioned  that  it  was  necessary  t  o  cancel  recently 
the  sailings  cf  twenty-one  ships  becav.e  t;j:'re  was  not  enough  wheat 
available  to  fill  them. 

But  Llr.  Andorscn  said  whoat  is  now  beginning  to  roll  into 
the  grain  elevators  and  he  is  optimistic  about  wheat  shipm.ents  in 
the  next  few  months.    He  said  that  after  Mr.  LaGuardia  and  he  talked 
with  the  farmers  in  North  Dakota .where  there  is  still  more  wheat 
on  farms  than  any  other  state... the  farmers  raised  their  sights. 
They  thought  it  might  be  possible  to  obtain  as  much  as  45  million 
bushels  of  wheat  in  North  Dakota  alone.    That's  five  million  more 
bushels  than  the  farmers  of  that  state  had  estimated  earlier  as 
available  for  shipment  abroad. 

Mr.    Anderson  said  further:     "l  believe  that  this  flow  of  wheat,, 
stimulated  by  the  offer  of  the  government  to  pay  a  bonus  of 
30  cents  a  bushel,  above  the  market  price  for  wheat  delivered 
before  the  25th  cf  May,  will  result  in  our  having  as  much  as 
100  mdllion  bushels  of  wheat  available  for  shipment  during 
•   this  critical  period  from  now  until  the  first  of  July." 

A.nd  one  last  bit  from  the  Secretary  of  Agriculture's  speeoh 
sho7/s  how  he  feels  the  farmers  are  doing  their  part.  "The 
farme'rs  with  whom  I'-ve  talked  convince  me  that  they'll  do 
everything  in  their  power  to  bring  in  the  wheat  that  they 
have  remaining." 

♦  *  ♦ 

BUTTER  SET-ASIDE 


T-wenty  percent  of  the  creamery  butter  made  in  May  will  be  set 
aside  by  producers  for  purchase  by  the  A^^my,  Navy  and  other  war 
s-ervice  agencies.    A  percentage  not  yet  stated  will  also  be  set- 
aside  for  these  military  agencies  in  June.     The  USDA  announced 
that  this  act icn. , .similar  to  set-aside  orders  during  the  war... 
was  taken  so  that  militarj^  agencies  could  purchase  sufficient 
supplies  during  the  period  cf  largest  butter  production  and  then 
be  out  of  the  market  in  the  fall  and  winter  months.  T^^is 
arrangement  will  also  make  it  possible  for  the  trade  to  store 
somie  supplies  produced  in  July  and  August  for  civilian  consumption 
during  later  months  of  seasonally  lov/er  production.  Civilians 
will  receive  all  the  butter  produced  in  subsequent  months.  No 
butter  vj-ill  be  set  aside  for  export  shipment  to  foreign  countries. 

(more) 
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It  looks  now  that  supplies  of  creamery  butter  for  civilian,  use 

during  May  will  approximate  95  million  pounds.    V<hile  this  is 

short  of  demand,  it's  more  than  civilians  had  in  April  and 

a  third  more  than  was  available  in  each  of  the  first  three  months  of 

1946. 

Arrangements  have  been  made  for  the  Army  to  obtain  part  of  its 
butter  requirements  for  troops  overseas  from  Denmark,  and  if 
possible  from  Australia  and  New  Zealand,    The  total  quantities 
involved  may  be  nearly  15  million  pounds  which  will  result  in 
correspondingly  less  purchases  from  our  own  production. 

+  ♦  * 

CHEDDAR  CHEESE  CHATTER 


To  help  meet  military  and  export  needs,  producers  of  cheddar 
cheese  will  be  required  to  sot-aside  40  percent  c±  their  porduction 
during  the  months  of  May  and  June. 

According  to  present  indications,  it  looks  as  though  about  120  million 
pounds  will  have  to  be  set  aside  during  May  through  August,  the 
season  of  highest  production.    Military  agencies  will  need  about  20 
million  pounds  and  the  Department  of  Agriculture  will  require  about 
100  million  pounds  to  help  meet  necessities  of  European  countries,  ■ 
including  those  supplies  by  UNRRA. 

Even  though  there'll  not  be  quite  as  much  cheddar  cheese  produced  this  year 
as  last,  civilians  are  expected  to    fajre     better  with  600  million 
pounds  available  to  them  as  compared  with  525  million  in  1945. 

Golden  cheddar  cheese  is  an  extremely  important  food,  now  urgently  needed, 
for  relief  feeding  overseas.    During  the  war  the  United  States  shipped  over 
200  million  pounds  yearly  to  Europe  and  other  countries.    This  jyear,.  however 
that  amo^ont  will  be  reduced,  as  increased  supplies  are  expected  to  come 
fromi  the  dairy  countries,  Denmark  and  Holland, 

*  *  * 

PRO  HEALTH  LEGISLATION 


The  USDA  has  come  out  for  national  health  legislation.  Testifying 
on  the  l/Magner-Murray-Dingell  Bill  before  a  Senate  Committee, 
Assistant' Secretary  of  Agriculture  Charles  F.  Brannan  said  the 
bill  "has  the  full  support  of  the  Department  of  Agriculture,  and  I  am 
convinced  that  it  has  the  backing    of  the  farmers  cf  America," 

In  the  first  place  43  percent  of  our  total  population  lives  in 
rural  areas.     So  naturally  they  would  have  a  large  interest  in  the 
consideration  of  any  national  health  program. 

The  Assistant  Secretary  stressed  the  fact  that  rural  areas  have 
lagged  behind  cities  in  health  and  medical  care  progress,  and  that 
t?ie  natural  advantages  of  country  life  therefore  have  been  outweighed. 
The  fact  that  there  was  a  higher  rejection  rate  from  selective  service 
examinations  of  farm  youth  corroborated  these  points,. 

(more ) 
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Mr.  Brannan  declared  that  the  most  crying  need  in  rural  America  is 
for  doctors,  dentists,  and  other  health  personnel.    But  he  also 
emphasized  that  in* the  economically  depressed  sections  of  the 
country,  hcapital     facilities  would  not  Solve  the  problem. 
Even  with  adequate   hcspit&le |  unless  there  was  nation-wide  health 
insurance,  many  people  still  would  not  have  medical  purchasing  power, 

*  *  ♦ 

ci:>y::AivioN'  s  back 


The  good  word  on  the  spice  front  is  that  cinnamon' s  back.  The 
USDA  has  just  announced  that  starting vdth  the  merry  month  of  May, 
all  qudta  restrictions  will  be  off  cinnamon. 

During  the  war  and  until  now,  short  supplies  of  this  spice  made  it 
necessary  to  ccxitrol  its  distribution  under  'War  Food  Order  19. 
This  order  limited  the  size  of  inventory  stocks  that  dealers  could 
keep  on  hand  and  the  amount  of  cinnamon  that  could  be  used  in 
industry. 

But  now,  we're  getting  increased  supplies  of  cinnamon  from  China. 
It's  arriving  in  the  form  of  cassia  (pronounced  kasha)  which  is  the 
bark  of  a  tree  belonging  to  the  laurel  family.     Some  cinnamon  is 
also  available  from  *^eylon  under  combined  Food  Board  allocations. 

Homemakers  will  welcome  cinnamon  because  it  fits  in  so  nicely  with 
their  bread  conservation.     They  won't  have  to  worry  about  a  shortage 
of  spice  for  that  cinxiamcn  toast, 

*  ♦  .  ♦ 

"MUST''  UOYIBS 


Two  movies  you  should  have  on  your  "must"  list  tell  the  famine  story  more 
vividly  than  anything  that  can  be  said  in  the  present  Food  Emergency 
Campaign,  The  first  film  is  called  "'Freedom,  and  Famine",  and  the  second  is 
entitled  "Suffer  Little  Children". 

These  real-life  motijcn.  pictures  showing  the  food  conditions  in  starvation 
areas  overseas  are  being  used  throughout-  the  nation  to  r^aLly  .xonericans 
to  the  Food  Conservation  Program.     If  you  get  a  chance  to  attend  a  screening, 
don't' miss  it,  because  these  films  will  help' you  give  your  listeners  a 
vivid  description  of  actual  conditions. 

Despite  the  fact  that  the  pictures  were  filmed  before  the  food  situation 

reached  its  present  desperate  stage,  both  films  show  the  urgent  need  for 

raising,  sharing,  and  shipping  irfore  food  from  the  United  States  to  help 

starving  people,  overseas. 

..  •     ,  •  .  . 

'  (more)  ""'"^  ,. 
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Pathe.  produced  "Freedom  and  Famine"  for  the  'Government  as  the  last 
of  a  series  of  war  shorts.    The  basic  theme  of  thispiature    is  the 
importance  of  food  in  building  peace  and    fohabilitating  life 
shattered  by  the  war.    Human  interest  is  specifically  centered 
around  the  family  of  a  minor  French  railway  official.  -Audiences 
of  American  women  will  be  particularly  sympathetic  to  the  scenes 
showing  how  the  mother  and  daughter  work  almost  full  time  at  the 
30b  of  finding  the  small  amounts  of  food  due  them  under  rationing, 

"Suffer    Little  Children",  a  Canadian  Film  Board  production,  is  a 
moving  film.     It  stiows  the  work  of  UHRRA  and  various  relief  agencies 
with  children  in  Greece  and  ether  liberated  areas.     Scene  after  scene 
documents  the  need  for  more  food,  medicine,  clothing  and  other  supplies 
in  saving  the  children  who  must  shape  Europe's  destiny. 

One  of  the  most  poignant  scenes  shows  two  ragged  youngsters  digging  with 
their  hands  in  a  section  of  the  city  that  had  been  reduced  to  rubble. 
They  come  upon  a  pile  of  paper  money,  which,  after  a  brief  glance,  they 
fling  over  their  shoulders.    Money  doesn't  mean  anything  in  their  lives, 
"What  they're  after  and  eventually  find  l6  a  crust  of  bread. 

This    typical  incident  leads  up  to-  the  picture's  climax  in  which 
the  narrator  states  these  are  the  future  citizens  who  will  face  America 
in  tomorrow' s  world.    He  implies  that  if  we  do    not  meet  the  challenge  to 
share  our  food  with  these  millions  of  hungry  ctiildren,  we  may  not  meet 
as  friends. 

These  films  are  especially  suitable  for  use  by  educational,  civic, 
and  religious  groups  cooperating  in  the  food  conservation  program. 
You  can  tell  your  listeners  that  prints  of  either  film  are  available 
from  any  one  of  the  two  hundred  film  libraries  cooperating  with  the 
USDA  on  distribution.    These  include  State  Agricultural  Extension 
Service  libraries,  film  services  maintained  by  state  universitiLes , 
and  a  selected  group  of  16mm»  educational  film  distributors.  All 
available  prints  of  the  two  subjects  have  been  placed  with  these 
libraries  and  none  are  available  from  the  U.S.  Department  of  -Hgriculture , 

♦  »  ♦ 

OF  NUTS  AND  BUTTER 


H«ld  •nS    Don't  get  excited  by  the  title»    It's  peanuts"  and  "peanut 
butter"  we  have  in  mind.    Peanuts  are  the  kind  of  nut  that's  n»t  a  nut. 
They're  a  legume,  like  a  pea  or  a  bean.    And  the  kind  of  butter  we  mean 
can  be  coaxed  out  of  any  variety  of  peanut,  be  It  Spanish,  Virginias 
•r  runners,  or  c»mbinatl»n  •f  these  varieties. 

For  the  butter-making  process,  first  comes  careful  roasting.,, then 
blanching,  from    which  the  nuts  emerge  sans  deed  germs  and  skins,, ♦then 
grinding  t»  just  the  right  consistency.    And  1»,  y«u  have  an  indigenous 
food  of  the  Americas,,* peanut  butter,  a  paen  of  nutrition,  plentiful  and 
•f  reasonable  price. 


(continued) 
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So  far  this  year  better  than  34  percent  of  the  shelled  peanuts 
have  been  used  for  making  peanut  butter.    Which  spells  plenty  of  the 
gdlden  colored  stuff  for  the  rest  of  the  season. 

Looking  foi-ward  to  next  fall»s  harvest  ,  the  USDA  "March  intention 
to  plant  report"  indicates  an  average  of  3f 759 ,000  acres  devoted  to 
peanuts.    This  acreage  is  about  five  percent  less  than  last  year,  but 
there  will  still  be  ample  supplies    of  peanut  butter. 

Higher  peanut  yields  in  the  large-podded  Virginia-Cerolina  Area 
are  being  encouraged  by  recommendation  of  a  six-point  program.  This 
covers  careful  selection  of  seed  peanuts;    hand-shelling;  treatment  of 
seed;  oil  testing;  fertilizing  according  to  county  agent's  suggestions; 
and  adequate  dusting.    Following  this  program  will  make  for  increased 
yields  andimproved  quality. 

Southeast  vieather  has  been  most  genial  for  peanut  planting  and 
germination.    From  north  Texas  come  reports  that  demand  for  peanut  seed 
continues  good,, .heavier  than  usual  for  this  early  in  the  season. 

But  coming  back  to  peanut  butter,  there  is  talk  of  putting  Eurcpe 
on  more  than  a  nodding  acquaintance  with  this  high  protein  American  spread. 
True,  a  few  Europeans  learned  about  peanut  butter  from  our  G.I,*3,  but  the 
how-do-you-do  was  local  in  nature.    One  British  housewife  is  reported 
to  have  said:     "It  smells  good,  but  what  do  y  . u  do  with  it?"    It  has  been 
suggested  that  peanut  butter  destined  for  Great  Britain  be  labeled  with 
spreading  in3tructions, 

^     3f  ^ 

LEST  fflLLICNS  DIE 


An  entire  broadcast    day  devoted  to  the  Famine  E^nergency  Campaignl 
That's  what  one  local  New  York  station  recently  accomplished.  Realizing 
the  Impo.r'tance  of  bringing  to  the  public  the  need  for  even  greater  con- 
sumer cooperation  to  help  got  urgently  needed' food  overseas,  the  theme  of 
the  day -was  "Lest  IVIillions  Die,"    Heading  a  roster  of -distinguished  names 
who  discussed  the  critical  food  situation  in  Europe  aiid  Asia,  Were  such 
noted  people  as  Director  General  of  UliRRA    LaGuardia,,and  Walter  F,  Straub , 
Director  of  the  Emergency  Food  Program  of  the  U,  S»  Department  of 
Agriculture,  '  "■' 

Among  other  notables  enlisted  in  this  day-long  rally  for  consumer 
support  to  help  save  millions  from  s.tarvation  were:      James  A,  Farley; 
Oscar  Langej  Polish  Ambassador  to  th^  United  States  and  United  Nations 
delegate;    Dr.  Y.G,  Yang,  prsident  of  Suchow  University,  China;    USDA' s 
Courtney  C.  Brown,  special  assistant  to  Chester  C,  Davis,  chairman  ©f  the 
President's  Famine  Sraergency  Committee;    Harold  Weston  of  Food  for  Freedom; 
Dr,  Sirdar  J.J,  Singh,  of  India,  and  stage  and  screen  stars  including 
Ruth  Hussey  and  Gertrude  Lawrence. 

You  may  find  this  example  a  suggestion  for  further  promotion  of  the 
Famine  Emergency  Campaign  in  your  own  communJ.ty.    Perhaps  you'll  want  to 
invite  well-known  persons,  local  dignitaries,  and  notable  neighbors  t» 
lend  their  voice  to  your  station's  plea  for  an  intensive  local  drive  to 
save  more  food  for  overseas  shipment  —"Lest  Millions  Die," 


*  *  * 
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Feature  these 

•        '       --  ■ 

Following  is  a  niarket-by-jnarket  summary  of  the  fresh  fruits  an^d 
vegetables  in  plentiful  supply  during  the  current  week.    This  information 
.-is  based  on  latest  reports  by  wire 'from  the  U.  S->  Departmoit  of  Agriculture's 
market  reporters.    For  daily  developments  during  the  week,  phone  your  local 
market  news  office.  '    '  •  ■ 


BCSTOl^' 


Artichokes 
Beets ,  topped 
Broccoli-rabe 

Carrots 

Dandelion  greens 
Grapefruit 
Parsnips 
Peas- 
Radishes 
Rhubarb 
Spinach  • 
■  Squash '    ' '  . 
Turnips 


'NEW  YORK  CITY 

Greens: 

Broccoli-rabe 

Bandelion  greens 

Kale 

Lettuce 

Spinach 
Asparagus 
Beets 

Cabbage       .  , 

Carr6ts 

Cauliflower 

Cucumbers 

Grapefruit 

Onions 

Peas 

Potatoes  (old  and  new) 

Rhubarb  ,  . 

Radishes 

Scallions 

Squash 

Tomatoes  .     .  ... 


PHILADELPHIA 


Asparagus 
Cauliflower 
Celery  greens 
G-rapef  ruit 
Lettuce 
Peas 

pijo.eapple 
Potatoes 
Radishes  . 
Scallions 
Spinach 


WASHING-iriSf  B.C. 


PITTSBURGH 


BAL-TIMORE 


Cabbage 
Grapefruit 
Lemons 
Onions 
Oranges 
Potatoes 
'Strawberries 
Tomatoes 


asparagus 
Cabbage  . 
Carrots 
Cauliflower 
Celery  . 
Lettuce 
, Cnions 
Potatoes 
Rhubarb  , 
Spinach 
Tomatoes 


Ciikes    .  . 
Kale  ■'■  -. 
Peas^ 
Potatoes 
Radi,shes 
Spinach 
•Tomatoes 
T-imips 


{old  and  new) 


B  R  A  R  Y 
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dio  Round-up 


A  weekly  service  for  Directors  oF 
Women's  Radio  Programs 


May  lU.  lyi-i. 


m\i  M(yLss  roH  i-iacahciti. 


PL3A  ?0K  FOOD  SHAilllTC-  


SCIi31:C3. . . . 


•  •  •  • 


.Pr.gG  3  Sono  facts  on  SCffo  o7.traction 

nacc:."oni  and  how  fiiC  sliipnont 
of  additional  wheat  aorcad  vdll 
affect  production,  , 

Pago  5,  Chostor^Davis,  Chairnan  of  the 

ffar-iino  %.iG:"t\!nc3'  t.!'j.r.r.iittco,  in 
a  tai:.  "bofoj-Vi  th3  iiiStitutc  for 
Sducr.tion  ty  Eadio    i^ppoals  to 
woneri  iDroadcastors  to  stress 
noed  for  conservation, 

,PagG  3  Hov;  suggestions  fron  USDA  has 

stopped  up  voluno  production  of 
high  quality  choddar  cheese , 


, , ,  IHSIIS  OUT,...  Pago  4,,,,., Facts  for  honcnakcrs  v/ho  uaiit  to 

knov;  hov/  to  buy  a:id  use  eggs  to 
the  best  advantage, 

?S3~1ZI1'G-  FOOD  FACTS  '  '..Pago'  5  How  to  obtain  en  illustrated, 

24  page  booklet  on  frozen  foods, 
"Hone  Freezing  of  Fruits  ajid 
Vcgotablos . " 

A  PHG3LIS-I  OF  V3I&HT  Pago  2  Sono  suggestions  on  gaining  a 

slin  figTire  with  cii  eye  to  caloric 
intalce. 


GPAPZFirjIT  I-HPie-GO-HOL'-TD. 


.Pago  6,,,,,, A  few  ideas  on  ho-.'f  grapcfrait  can 
fit  into  everyday. nenus. 


U.  S.  D  epartment  of  Agriculture 


821  Market  Street 
San  Frajicisco,  Calif, 
Rood  609  ' 
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W  ?0R  MACAROI^I 

"Eovj  that  mil]B  rs  can  distril)ute  only  75  percent  of  the  flour  they  did  in 
the  corresponding  month  last  year.,,, as  an  emergency  measure  to  get  more  wheat 
aoroad, ..there  have  her.n  some  questions  as  to  what  the  macaroni  supply  will  "be. 
Actually'-,  from  now  ujitil  Augvist  when  our  new  crop  of  durum  wheat  is  availaole, 
you'll  notice  more  than  a  25  percent  cut  in  these  products  from  last  year. 
This  is  not  so  m.uch  the  result  of  the  recent  flour  distrilDution  order,  "but 
rather  due  to  a  small  durum  wheat  crop  in  1945, 

As  you  knov;,  ovx  choicest  macaroni  products  are  made  of  durum  v;heat. 
This  hard  wheat  variety  is  preferred  "because  it  gives  a  slightly  yellow  color 
to  macaroni  products  and  "because  it  contains  more  protein  or  gluten  than  ordinary 
"broad  flour.    The  durum  v/heat  is  crushed  into  a  course  flour  called  semolina 
(sem-o-leen-a) .    Then  the  semolina  is  mixed  v/ith  vrater  and  kneaded  into  a  smooth 
dough  v/hich  is  forced  under  pressure  through  holes  in  a  cylinder  which  gives  the 
desired  shapes. . .long  tutes  of  macaroni,  fine  threads  of  vermicelli,  macaroni 
shells  or  alpha'oet  letters,    i^foodles  can  "be  .made  of  semolina  or  ordinary  wheat 
flour,  ,  .  , 

And  there's  another  note  on  macaroni  products  at  this  time.    The  flour 
made  from  durum  v;heat  must  also  "be  of  30  percent  extraction  like  all  other 
emorgoncy  flour,    For  that  reason  durujn  millers  ,nov/  produce  a  product  consisting 
of  semolina  and  part  durum  flour .to  get  80  loounds  of  flour  from  each  100 
pounds  milled,    Eov/evor,  tosts  have  proved  that  the  nev;  macaroni  products  are  not 
too  changed.        Cooking  properties  and  flavor  ha^vG  not  "been  materially  affected 
'although  the  color  of  the  macaroni  made  under  the  emergency  flour  order  is 
slightly  tinged  \-jith  grey,         '  — '  •• 


A  PHOBLEI-1  OF  ICaiaHT 

The  April  5th  issue  of  Badio  Round-Up  listed  some  weight  reducing  sug- 
gestions in  key  with  the  Famine  Anergoncy  Campaign,    In  case  you  missed  them, 
here's  a  "brief  i-eviev;  of  the  diet  rocommendeitions  put  out  "by  the  USM  33ureau 
of  Human  ITutrition  and  Plome  ilconomics.  •  •  . 

If  you  v;eigh  as  much  as  15  pounds  more  than  average,  now  is  the  time  to 
reduce .    But  do  not  reduce  except  under  a  physician's  guidaJice,  if  you  are  under 
20  years  of  age,  or  are  a  youhg 'mother,  or  hav:Q  orgaiiic  complications, 

Sat  very  little  of  the  grain  foods .,  ,'oroad,  rolls,  crackers,  cereals, 
macaroni,  pies,  calces  and  cookies.    The  l^est  starting  point  would  l»e  the  omis- 
sion of  rich  desserts  such  as'  b'ako  and  pastry,  ,  3y  su"bstituting  fruits  and 
custards,  you  can  trim  off  100  to  300  calorics, 

For  every  talDlespoon  of  fat  omitted,  as  in  fried  foods  and  salad  dressings, 
you  can  cut  another  100  calories. 

On  the  i^ositivc  side,  eat  plenty  of  fruits  end  ve go taolos  regularly,  in- 
cluding potatoes.  For  vitamin  B  safety  choose  often  from  scod-type  vegota'bles 
such  as  peas,  lima  "bcajis  and  corn.    Use  plenty  of  protein  foods  such  as  millc, 
eggs  and  poultry.    Of  course','  thts  overweight  pcrspn  shouldn't .,su"bstitute  an 
equal  caloric  total  for  the  grainfoods  he  is  omitting  if  he"  wishes  to  lose  pounds. 

(Continued  on  Page  S) 


The  food  specialists  r.lso  point  out  the  undorv/oight  person  ccxi  get  into  the 
net  ion's  drive  to  conserve  food  cxid.  fight  fraine,    Hov/evor  if  70  u  are  more  than 
10  pounds  underv;eiglat ,  ;'ou  must  not  lov/or -the  calorie  intake   or  tr^  the  lov; 
crloric  meals.    If  you  plnn  to  eat  less  grain  foods  and  fat,  then  you  must  eat 
r.oro  generously  of  other  foods  especially  milk,  eggs,-neo.t  fruits  and  potatoes  and 
other  veget aisles. 


As  a  result  of  U.S.  Department  of  Agriculture  research  on  the  mon.ufacturo 
of  choddar  cheese  "before  the  v;ar,  many  cheese  mricers  stepped  up  volume  production 
of  high  o_urlity  choddajr  idion  the  v;ar  increased  the  demand  for  this  nutritious 
food.      •  •  ' 

It  used  to  "be  that  cheddar  chocsemeking  v/as  "based  on  the  skill  and  judgment 
of  the  individual  cheescmrker.    The  individual  had  to  make  allowances  for  all 
sorts  of  variations.,, variations  in  the  milk  from  one  soa.son  to  another, ,,v/hother 
the  nilic  v/as  off  quality  in  any  way, ,, whether  to  add  a  little  or  a  lot  of  "starter" 
(the  bacterial  agent  which  causes  milk  to  sour).    He  also 'had  to  know  hov;  to  vary 
the  time  of  the  different  steps  in  cheese  mailing. , .such  as  when  to  add  the  rennet 
,  v/hich  coagulates  the  milk,  v.hcn  to  cut  the  curd  and  how  long  rjid  at  what  temper- 
ature the  curd  should  "be  cocked  to  develop  a  firm  bodied  cheese.    You  can  see 
then  that  the  quality  of  the  cheese  v;as  not  always  ^jnifcrm  since  it  variied  with 
the  e:cpcrience  of  the  cheesemaker, 

I>j.ring  the  v;ar  the  government  asked  for  a  huge  increase  in  the  production  of 
Amoriccii  cheddar  cheese  for  our  Armed  forces  end  for  our  Allies.    The  dairy 
industry  was  soon  confronted  v/ith  a  trouble-some  surplus  of  lov;-grade  cheese 
since  only  the  higher  grades  vMch  would  withstand  long  storage  and  shipment 
v;erc  bouglit  by  the  government.    It  was  then  that  the  USIDA  Suroau  of  Dairj'-  Industry 
resoarch  v/as  given  v/ider  use.    The  method  changed  cheddar  cheese  making  from  an 
art  to  a  science. 

The  Bureau's  research  showed  that  almost  any  cheese  fr.ctory  could  improve 
the  average  ourlity  01  its  output  s imply •  by  following  a  precise  formula,  Tirst, 
cll  the  milk  is  graded  for  quality.    Then  the  milk  is  pasteurized  so  the  cheoso- 
mrker  'cr'n  follov;  mrn.uf acturing  processes  r.ore  exactly.    In  using  rav/  milk,  the 
cheesenrJccr  had  no  v;ay  of  Icnovdng  the  bacteria  content  of  the  millc,    VJlth  pasteur- 
ized mill:  he  starts  v/ith  a  prdduct  more  or  less  free  from  the  disturbing  influence 
of  undesirable  bacteria  mid  con.  add  an  active  nid  vigorovis  strrter  of  the  right 
kind.    Then  each  of  the  cheese  r.alcing  operations  is  timed  to  the  minute  so  a 
uniform  product  crn.  alv/ays  be  assured,         '  . 

.The  Sureau  of  Driry  Industry  held  educational  demonstrations  ajnong  producers 
in  the  early  years  of  the  v.^ar.    Specialists  v/ith  mobile  trailer  laboratories  even 
v;ent  from  factory  to  factory  v/orking  directly  with  cheesomrkers,    factories  that 
are  vising  the  Bureau's  methods  in  Minnesota,  Ifisconsin,  Illinois,  1-iichigrn,  Ohio, 
Indiriia,  Missouri,  Oregon,  V'ashington  and  Tennessee  are  nov/  mrJcing  mostly  Ho.l 
cheese,    Talce  11  l-iiniiesota  cheese  factories  on  v/hicli  records  pre  available, 
Before  they  adopted  the  method,  they  vrere  tvijrning  out  about  .'-35  percent  I'o.l  cheese. 
After  they  had  adopted  the  nev/  method  they  increased  the  proportion  of  ITo,  1 
cheese  to  30  percent. 


Cheddar  cheese  production  v/as  almost  doubled  during  the  v/ar  and  while  the 
supply  is  still  short  of  the  great  dema:id  for  it,  research  has  enabled  consijners 
to  obtain  a  greater  share  of  ITo,  1  cheese. 


EGC-S...DTSIDJ  OUT 


. .   23ggs  aro  in  springtino  alDuiidaiico  and  iDy  using  moro  of  thora  now,  Ancricans 
add  pi-otoin  to  th.oir  diots  and  pemit  moro  noat  for  shipnont  aliroad.    Hero  aro 
sono  outsido-insidG-tlio-sholl  facts  for  liomenakors  who  want  to  score  on  a.dvpntago 
v^hon  "buying  end  using  tliis  froniliar  food, 

TiiG  whito  or  "brovai  color  of  the  sholl  has  no  bearing  on  the  food  value  of  the 
egg*    Scientists  in  the  U.S.  Departnont  of  Agriculture  also  say  that  the  color 
of  the. -."shell  nrJkos  no  difference  on  quality  or  flavor  of  the  egg  inside.  ..The 
shell  color  is  due  to  the  iDreod  of  hen.    Another  false  "belief  is  that  the  deep 
orcnge  color  in  rn  egg  yoUc  neans  nore  vitarain  A  than  a  pale  yellov;,    The  yellow 
corn  end  groen  feed  in  a  hen's  diet  are  good  sources  of  vitexiin  A  and  thoi/-  tend 
to  give  the  yollvs  that  doeio  color.    But  a  hen' s  diet  lov7.  in  these  foods  "but 
supplenontod  "by  fish  liver  oil  nay  result  in  jpalo  yellow  yolks  with  just  as  nuch 
or  noro  vitarain  A, 

If  you  go  for  egg  quizzes ,  there's  the  question:     is  a  newly  laid  egg 
aiv;ays  a  fresh  egg?    The  ansv/er  is  "no."    A  nev;ly  laid  egg  that  is  not  cooled 
quiclcly  and  handled  crrefully  nay  lose  its  fresh  qualities  within  a  day  or  two. 
On  the  other  hand,  an  egg  that  is  given  right  crxe  ond  storage  inncdiately  after 
it  is  collected  nay  keep  its  fresh  qualities  even  after  several  nonths.  And 
if  you  vjont  a  test  for  the  fresh  quality  of  an  egg.  ..well,  a  high  rounded  yolk 
.and  firn,  upstanding  v;hi to  are  signs  of  freshness.    As  rn  egg  loses  freshness, 
the  yolk  flattens  out  and  the  'white  ""Decones  \\ratery.    To  prevent  eggs  fron  de- 
teriorating, keep  thoq  at  a  tcrr.iperaturo  "between  32  and  45  degrees.    And  if  there 
is  dirt  on  the  shell,  wipe  it  off  with  a  dry  rough  cloth,    ¥ashing  the  shell 
renoves  the  protective  filn  or  ""bloon"  v/hich  helps'  keep  "bacteria  and  odors  fron 
getting  through  the  porous  shell. 

Fron  a  food  value  standpoint,  eggs  provide  protein  in  the  top  class  v/ith 
foods  like  neat  and  uilk  for  "building  and  repairing  "body  tissues.    They  also 
provide  iron  for  red  "blood  cells,  phosphorus,  and  sono  other  ninerals  and  such 
vitaxiins  as  A  and  D  and  the  B  vitrxiins. ,  .thiaxiin,  ri"bo flavin  and  niacin.  Since 
high  he a.t  ■  toughens  protein,  the  success  secret  of  egg  dishes  is  to  use  low  to 
noderate -  tenperatures .    Thrtt  rule  a.pplies  to  hard  cooked  eggs  too. » .they- re  a.t 
their  "best  "sir-inered"  for  25  to  30  ninutcs. 

How  for  sono  tixDS  as  to  when  nediun  and  snail-sized  eggs  are  as  econonical 
or  cheapqr  than  largo  eggs,    Ilediun  oggs  (vrhich  average  21  ounces  to  the  dozen) 
a.ro  as  econonical  as  large  eggs  (avera.ge  24-  ounces  to  the  dozen)  of  the  sane 
grade  if  thoy  aro  at  least  onc'-eight  cheaper,      lor  exaxiplo,  if  largo  oggs  were 
selling  for  48  cents  a  dozen  and  nediun  eggs  of  the  sax;e  grade  vrcro  selling  at 
42  cents  a  -dozen,,  you  would  "bo  paj^'ing  a"bout  the  sane  per  ounce  of  "egg  neat," 
Of  course  if  the  nediun  sized  oggs  we-i-e  nore  than  an  eiglitii cheaper,  they  would. 
"ho  npre  econonical  "buy  than  the  largo  size,    SnaJ.1  eggs  nust  average  18  ounces 
per  dozen;  so  thoy  are  a.s  econonical  a^s  large  eggs  of  the  sane  grade  if  they 
vxQ  one -fourth  cheaper. 
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FI^A  ?CH  FOOD  SIwJL^q 

At  the  Ir.stituto  for  Educr.tion  "by  Radio  in  CoIuhTdus,  Ohio,  Hay  4,  Chostor. . 
Bavis,  Chairnrn  of-  tiio  Far.ino  Jnorsoncy  Connittoo,  nado  a  plea  to  all  v/onen 
■broadcasters  to  ccr.tinuo  to  point  up  the  nood  for  national  food  production  ond 
concorvation  as  lori.-;  as  fpr.ino  throatons  the  v/orld» 

Hg  said  if  farnors  dclivor  110  nillion  iDushols  of  wheat  in  tino  to  Qdt 
it  on  ships  "before  July  1,  v;e  vail  have  not  export  Qorls,    He  pointed  out  that 
if  v/G  send  this  ar.iount, . ,con"bii-!od  with  v/hat  has  "boon  shipped  the  first  four 
r.onths  of  the  year,,,v7e  shall  have  to  dony  ourselves  ri-^orously  here  at  hone, 
"In  the  ne:ct  two  nonths  v;g  shaUiavo  tho  shortest  supplies  of  flour  md  "broad 
md  other  wheat  products  that  we  have  soon  in  nriiy  years, 

"In  the  interest  of  oquitaTDlo  dsitri'Dution  anonr;  all  our  people,  thoso  who 
cm       easy  on  v;hGat  products  nust  do  so.    Heavy  workers,  low  incono  frXiilics, 
rrov.-ing  cliildren  or^ht  to  have  the  first  call  on  tho  lirdted  supply.    In  Qood. 
conscience,  all  of  us  v/hoso  incones  porinit  our  mrJcin^  use  of  other  foods  in 
place  of  v.heat  products,  and  v;hcso  physical  exertion  in  our  daily  work  is  li^ht 
enougli  that  wo  do  not  need  to  eat  heavilj'-  of  cereals  for  energy  fron  novj  on 
v/ill  fore{;^o  our  accustonod  cxiounts," 

Mr,  Davis  also  discussed  viay  "broad  wouldn't  "be  rationed  in  this  present 
period  of  neetinr;  our  export  £;oals,    "The  wheat  prolilen  in  these  fai^inc  nonths 
is  "beinr;  handled  so  as  to  nrke  sure  that  wo  get  the  v.daeat  rnd  flour  on  shii^s 
headed  to  the  hungry  Irnds,    Tho  .'■:ovornnent  is  "buying  v/hoat  for  export.  The 
governncnt  has  limited  tho  deliveries  of  flour  fron  the  nills  into  domestic 
t  rade , 

"Tho  governnent  has  limited  inventories  of  wheat  and  flour.    All  these 
measures  are  intended  to  procure  the  whort  wid  flo\ir  to  ship  a'oroad.    As  cjnd 
if  thoy  v;crk,  the  domestic  supply  is  reduced.    This  reduction  in  su^Dply  v.dll 
continue  only  for  a  nattor  of  weeks  under  tho  x^resent  orders.    If  that  is  the 
limit  of  tho  operation,  there  is  not  tine  to  install  ticket  rationing  to  consuners 
so  we  v;ill  hrve  to  share  vol-ontarily." 

?rE5zii'T&  fcosTacts 

Prosen  foods  are  no  longer  a  novelty,  "but  tho  technique  for  freezing 
foods  at  hone  is  still  a  yo\i:ig  science.    To  toll  tho  latest  hov/-to-do~it , 
is  cn  illustrated,  24-page  "booklet^  Just  released  "by  tho  U.S.  Department  of 
Agriculture's  Bureau  of  Plunria  I'utrition  end.  Homo  Economics.    Tho  "booklet, 
"Home  ?reezing  of  Pruits  end  Vegeta"blos"  gives  step  "by  step  instructions  on 
hov/  to  seal  different  types  of  containers,  hov;  to  sv;oetcn  fruits  and  prevent 
them,  fro--:  darkening. ,  .hov;  long-  to  scald  vegctaliles.    There's  r>lso  a  special 
section  giving  the  mm  of  the  house  directions  for  constructing  simple  home- 
made equipnont  that  nrkos  it  easier  to  fill  and  seal  the  frozen  food  coz^tainors, 

Prco  single  copies  of  the  "booklet,  "Homo  Freezing  of  Fruits  and  Vcgetablos" 
(ITc.  AIS-48)  nay  "be  had  ty  v/riting  the  Office  of  Information,  U.S,  Department 
of  --i-gricuJ-turc ,  I'.'ashington  25,  D.C, 
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C-ro.pcf x-uit  ;cmi  cu-t  capers-  all  around  tho  nonu.    It  can  start  or  it  can 
finisli  a  noal  and  do  a  good  job,  ond  just  to  prove  it  to  you. .  .hero '  s  Iioiat, 

Ayrootizors ; 

Slices  of  r^Tapcfruit  topped  with  nashod  avocado  noistonod  v;ith  grape- 
fruit juice  and  a  hint-  of  nustard, 

Prepared  grapeftuit  halves  topped  xd-th  crushed  ajfter  dinner  mints, 
or  clioppod  fresh  nint  leaves, 

G-rapefruit  halves,  centers  filled  v/ith  crals  or  shrinp  and  topped  with 
French  Dressing, 

Salo-ds ;  • 

'•  G-rapcfrult  with  avocado;  or  oral)  or  shrinp;  or  dates,  French  or  toiled 
dressir-f:  as  desired,    G-rapoiruit  and  line  golatin  nold, 

Desserts: 

G-rapefruit  chiffon  pie  (ropla'io  lenon  with  grapefruit  juice),    A  corn- 
flake crust  is  in  keeping  with  the  v/hoat  saving  progran,    G-raxoefruit  sherbet 
(a,  hint  of  nint  extract  nay  Toe  added  plus  a  little  green  coloring). 

Mi  s  CO 1 1  rno  o  us 

Cmidied  grapefruit  peel  dipped  in  chocolate,  G-rapefruit  narnalade  or 
jelly  nade  v;ith  prepared  pectins.  Grapefruit  juice  in  French  dressing  in~ 
stead  of  lenon  or  vinegar.  •     '  ■ 


POTATO  PBAI^S 

The  potato  is  in  the  linolight,  the  center  of  the  stage  so  to  sperl^:, 
and  today  we  are  placing  the  sjjot  on  cooked  potatoes.    It's  a  snart  idea 
to  cook  quite  a  fev;  vdth  their  jackets  on  and  store  in  the  refrigerator 
for  further  consideration.    And  trke  notice  of  sone  of  those  suggestions: 

Potr±o  salad  -  Marinate  culDod  or  sliced  potatoes  in  dressing  while  still 
hot,  ■  They  cooperate  iDotter  this  way.  ■   '  ' 

Au  Gratin       ~  Mix  a  neat  cheese  sauce  rnd  toss  in  a  little  pinionto  and 

green  pepper  for  color  accessories.    Mix  va-th  potato  and  "balcc. 

•  Hash  hrovra     -  Chop  fine  with  laiifo,  insinuate  a  little  onion  ond  surprise 
with  sone  green  pepper  and  fry  gently  in  bacon  or  sausage 
drippings.    Turn  over  at  least  once* 

Sinplicity     -  Pour  nillc  into  bacon  fat  and  heat  -to  boiling.    Add  chopped 
potatoes  slov/ly  and  toss  until  nilk  disappears.    Season  and 
add  cheese  if  desired.    Servo  with  confidence. 
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VJliite  le^^hom  hens  viio  have  lost  some  of  their  youthfulness  are  nov; 
cor.ing  into  the  market  in  abundance.    This  is  a  direct  result  of  the  culling 
prcgrcon  nov;  in  effect  to  eliminate  hens  that  are  past  their' prime  as  layers. 
Back  of  this  culling  plan  is  the  desire  to  conserve  grain 'for  human  use  ahroad, 
the  heed  to  olitain  maximum  egg  production  v;ith  minimum  food,  and  the  vdsh  to 
h3lp  the  farmer  produce  a.t  less  cost. 

All  of  this  gives  the  homemaker  a  new  jo'b..,that  of  using  elderly  white 
leghorn  hens  to  the  "best  advantage.    After  simmering,  and  this  doesn't  mean 
■boiling,  the  hen  starts  in  on  all  kinds  of  advantures.    Here's  one.  Cook 
until  very  tender,  remove  from  the  liones,  comlDine  \'iith  a'  mixfure'  of  1  tal^le- 
spoon  of  unflavored  gelatin  to  each  pint  of  stock,  and  chill.    Sneak  in  a  little 
red  pimiento  if  you  like  it.    Serve  at  your  party  luncheon' with  confidence. 

Or,  you  might  steam  the  ancignt  hen  until  tender,  stuff  with  corntread 
dressing,  trush  vrell.with  fat,  and  roast  for  45- ::inutcs  .until  nicely  browned, 
Sasto  frc";  time  to  tine  with  some  of  the  iDroth  mixed  v;ith  additional  fat. 
That's  one  v;ay  "of  having  a  roast  chicken  v;ith  mush  less  strain  on  your  "budget. 

You  can  also  have  fried  chicken  without  using  young  and  tender  fryers. 
Steam  a  slightly  ancient  hen  until  tender,  dip  in  flour  or  "batter,  and  then  . 
fry  gently  uiitil  golden  "brov/n.  Add  the  stock  to  the  dripping's  'in  'the  frying 
pan  for  your  gravy  and  serve  with  plenty  of  fluffy  v/hito  pot'afo'es,  . 

Of  course,  if  you.  are  plajming-  to  use  an  old  hen  in- any  of  the  v;ays 
su^-gested,  rencm"ber  not  to"  cook  in  toe  much  water,  just  "barely  enough  to  keep 
from  "b\irning  for  othorvrise  much  of  the  flavor  goes  into  the  gravy.    And  don't 
forget  too  that  a  chicken  "becouoB  tough,  dry,  and  stringy  if"  su"bnitted  to  too 
much  heat,  so  keep  the  fire  lov;,  rnd  the  chicken  .will  cooperate, 

■     '       DON'T  FIGUEB  m  EICi 

In  other  days  wo  have  stressed  using  ricie  as  a  su"bstitute  for  potatoes 
and  other  cereal  grains,  "but  not  today.    The  rice  situa.tion  is  serious.  There 
arc  only  581,600    tons  of  rice  on  hejnd.  to  meet  the  demand  of  -  2,100,000  tons. 
Scorns  there  have  been  some  crop  failures  tp  add  to  the  general  famine  situation. 
So,  forget  about  rice  rings,  Spanish  rice  and  rico  puddings- for  the  tine  being  and 
sv'itch  to  potatoes,  barley  or  Indian  pudding,  ,   

HOVr  ABOUT  BUTT3R?.     .  ^ 

Henember?    l!o  used  to  spread  a  thick  layer  of  butter  on  broad  rjid  even 
suggest  that  butter  the  size  of  a  v;alnut  be  used  for  seasoning  a  snail  dish 
of  vegetables,    Tov;  it's  a  fortunate  day  when  your  dealer  says,  "Would  you 
like  a  cube?"    Butter  sales  in  the  Western  states  for  the  vireek-  ending  May  2 
increased  7  percent  but,  to  look  at  the  gloomy  side,  of  the  picture,  wcire  still 
34  percent  be  lov;.  the  srne  v/eck  last  year-,  .So,  we'll  have  te  •  wait*  a' little  longer 
for  rn.  asparagus  sv/irxiing  in  butter,  - 
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PACin  g  .KAEiOlT,  ?AHORAM 

'  Los  Angeles 

33S?  lETJIT  BUY'S . ,  ...  .Avocados  ( sligHtljr  lower)  , '  grapef  tuit 

"nT  i-IOX)ESATS  SUPPLY.* ••►'•^r^^Ses  (ceiling),  lemons 

IIT  LI(KT  SUPPLY,.  .,»ciaerries  (ceiling),  strawberries  (high),  "blacklierries 

(hi^),  storage,  apples  (ceiling),  limes  (high), 
pineapples  (hi'gh),  bananas,  tangerines,  loquats  (high) 
YSGSSABIS  BUYS...... Lettuce  (low  priced),  Texas  and  Coachella  new  crop 

o'ltfions  (lower;,  celery  (cheap),  new  potatoes  (lov/er), 
tomatoes  (lovirer),  cabbage  (lower),  artichokes  (lower), 
b-unched  vegetables,  spinach  (higher) 

,IH  HODEHAIB  .SUPPLY  Peas  (sli^tly  higher),  squash  (slightly  higher), 

asparagus  (slightly  higher) ,  carrots 
LIGHT  SUPPLY...... .... Old  crop  Idaho  Rasset  potatoes  (higher),  Texas  and 

Coachella  corn  (high),  Florida  and  San  Diego  new 
crop  cucumbers  (high),  eggplant  (high),  peppers 
(higher),  sweet  potatoes,  beans  (ceiling),  broccoli, 
mushrooms,  endive,  romaine,  rhubarb,  napa,  garlici 
rutabagas,  parsnips,  okra  (high) 

San  Prancisco 

BEST  PRUIT  BUYS....  '.Grapefruit 

IH  MODERATS  SUPPLY  Oranges,  strawberries 

m  LiaHT  SUPPLY  Early  cherries 

BEST  YEG-STA3LB  BUYS  .Artichokes,  asparagus,  lettuce,  peas,  potatoes, 

spinach,  squash,  now  potatoes,  onions  (Texas), 

Italian  and  Summer  squash 
liT  IIOnSPiAI^E  SUPPLY. ..... .Cabbage,  cauliflower,  celery,  onions,  tomatoes  (below 

ceiling),  green  corn  (lov/or) 
IN  LIG-HT  SUPPLY.  Rod  onions,  eggplant,  snap  beans,  sweet  potatoes 

(slightly  higher) 

Portland 

BEST  HIUIT  BUYS,. ,  Grapefruit 

I2T  MODES^xTB  SUPPLY....... Plorida  oranges,  avocados 

H  LIGHT  SUPPLY..  Strawberries 

BEST  "VEGETABIS  BUYS  Asparagas,  lettuce,  celery,  cabbage,  new  potatoes, 

peas,  green  and  dry  onions,  radishes,  artichokes 
(lower),  bunched  carrots,  cauliflower 

IK.  MODERATE  SUPPLY..  Spinach  (lov/or),  hothouse  cucumbers  . 

Seattle 

BEST  PRUIT  SUYS^.  .Grapefruit,  avocados 

IK  MODSRn'TE  SUPPLY  Oranges,  lemons,  (bo th' higher) 

Til  LIGHT  SUTPLY  Apples  (co'iling),  California  strawberries  (high), 

Cuban  pineapples  (high) 

BEST  "TEGETABLE  BUI'S.  Green  onions,  radishes,  tomatoes  (lov/or),  celery 

(lower),  broccoli  (lower),  rhubarb,  green  peas, 
California  nov;  potatoes,  old  crop  Russet  potatoes, 
Texas  dry  onions  (below  ceiling),  artichokes  (lov/er) 

III  MODKRATE  SUPPLY  .Lettuce,  cucumbers,  cabbage,  bunched  carrots,  cauli- 
flower, asparagus,  spinach,  soft  squash 

111  LIGHT  SUPPLY..,..  Texas  corn,  spinach  (higher)  , eggplant, peppers 
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Since  severe,!  times  as  many  peoiole  can  "be  fed  directly  i/ith  grain  as  can 
"be  fed  if  the  grain  is  converted  into  meat,  iDoultry  and  eggs,  our  covmtry's 
choice  obviously  must  "be  in  favor  of  people.    The  need  alDroad  for  more  of  our 
wheat,  cona,  oa,ts  and  "barley  for  direct  consumption  and  less  for  livestock  feed 
here  means  that  we  can  not  maintain  our  livestock  at  present  high  levels. 

As  a  result  of  grain  conservation  programs  nov;  in  effect,  especially  the 
recent  increase  in  price  ceilings,  there  will  he  less  pork,  smaller  iDroduction 
of  poultry  pjad  eggs  and  less  top  grade  heef  next  year,    Hov/ever,  the  total  sup- 
ply of  these  foods  is  expected  to  he  ahove  the  pre-v;ar  levels, 

To  make  more  grain  available  for  human  consumption  in  faraine  areas,  the 
U.S.  DGT)artment  of  Agriculture  recently  announced  a  decroa.se  in  the  1946  fall 
pig  production  goal,,  .a  cut  of  10  percent  from  the  nuiaher  produced  in  the 
fall  of  1945,    The  Department  is  also  continuing  to  point  out  the  need  for 
marketing  hogs  at  lighter  weight .,, .from  the  present  he avier-than~ average 
weight  of  nearly  250  pounds,  to  225  pounds  or  less.    It's  expected  then  that 
increasing  nujnhers  of  hogs  v/ill  ha  .coming  t-o  mnrke*t  somewhat  -e-arlicr  than 
usual  and  at  lighter  v;eights  during  the  next  tv;o  or  three  months.    And  since 
the  numher  of  sows  for  fall  farrov/ing  v;ill  he  smaller,  •there-  -shouid  ho  somo- 
vdaat  increased  marketing  of  sov/s  during  the  suinn;or  months.    This  speeded  up 
marketing  of  hogs  a.t  lighter  v/eights  should  moan  a  lai-ger  supply  of  pork  dur- 
ing   the  next  tv/o  months  than  in -the  same  period  las-t- -ye'ar,  

And  if  you're  v/ondering  ahout  heof  sUiJi:)lies,  Wo  may  not  see  much  change 
from  the  present  supply  for  the  next  couple  of  months,-  -llext'  fa.ll,-  thoughj 
it  may.  ho  necessary  for  producers  to  market  la.rge  numhers  of  heef  cattle  vdth 
little  or.  no  grain  feeding.  However.,  cattle  numhers  a-t- tho-  he-ginning  of  this 
year  v;orc  at  neai,r  record  levels  and  cattle  marketings  will  continue  at  a  high 
rate.  But  there  will  he  some  sacrifice  in  the-  " f ini-sl>"- ■o-r  grade  hecauso  -6f  the 
expected  reduction  in  numhers  that  go  on  grain  feeding. 


,  .  .  .    J!0O.d  vs  is^d  .   

Apropos  of  the  story  ,"3read  Pirst,*,Then  Heat,"  in  this  issue  of  Sadio 
Round-Uio,  here  are  some  Interesting  figures  compiled  at  Iov;a  State  College 
which  sho\.'  why  farmers  are  hoing.-asl-ced  to  cut  dovm  on  livestock  feeding.' ' 

'/hen  it's  used  as  human  food,  one  acre  of  v/heat  feeds  10  people  for  52 
days  ;.,  one  acre  of  corn  feeds'  10  pe,o.plo  51  da.-ys;  one  aco-c  ■  of  soyhe-ans  feed's  10 
peox^lo  28  days.         ,      ■  .:    —  ■ 

Ifeon  tuxned- into  ajiimar  products,  one- acre,  of-  food  crops  to  mili<:-  -cows- 
foods  10  people  15  days*  one  acre  of  crops  fed  to  hogs  feeds  10  t)eople  15 
da.;7-s ;  one  aero  of  feed  crops  to  steers  foods  10  people  5  days. 
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caop  co:'siS3iiA?ioiT 

Tor  tho  record,  here's  a  "brief  resune  of  th'e  1-Iay,  1st  crop  report,  issued 
"b;-  TJSDA's  Bureau  of  Agricultural  Econonics  just  too  late  for  inclusion  in 
last  v.-eel;'s  ?.oujid-Up, 

One  important  fact  to  note,  in  viev/  of  the  vrorld  shortage  of  v;heat,  is 
that  v/inter  v;heat  prospects  are  lov/er  than  they  \>;ere  on  April  1st,  "bj"  sonc 
88  r.illion  "bushels,  a"bout  11  percent,    this  is  dui3  largely  to  a  continuing 
lack  in  soil  moisture.    The  expected  production,  as  of  May  1st,  is  iioro  thrji 
742  nillion  "bushels.    This,  if  realized,  v;ill  "be  one  of  the  largest  v/hcat 
crops  on  record,  and  is  approximately  the  saiae  as  the  forecast  of  last  DeceralDer, 
Another  iripcrtant  food  grain,  rye,  is  expected  to  yield  at  on  average  rate, 
"but  the  acreage  for  harvest  is  one  of  the  smallest  on  record. 

In  contrast  to  this,  the  spring  truck  crops  arc  expected  to  he  one- 
sixth  higher  than  the  record  production  of  last  sx3ring.    Production  of  hoth 
early  rn.d  late  spring  potatoes  is  at  record  high  levels.    And  the  hay  crop, 
while  it  isn't  expected  to  reach  a  record  total,  vill  have  the  "benefit'  of  a 
"big  carry-over.    This  is  likely  to  furnish  a  supply  that's  nearly  the  largest 
knov.Tx, 

G-oing  !back_  to  the  first  crop  considered,  wheat,,, the  change  in  the  pros- 
pects for  this,  crop  during  the  period  of  just  one  nonth  sho\ild  rnrko  it  clear 
how  dependent  v/c.  arc  for  our  food  suioplios  on  v/eather  conditions.    The  inport- 
ance  of  stressing  careful  use  of  food  for  T-'irny  nonths  to  corae  cannot  "be  over- 
enphasised. 


THJ  CALQHIJ  CQj^ 

Hera  are  sona  facts,  a'bout  calories  \.hich  r:ay  help  nrke  your  listeners 
even  nore  calorie-conscious  than  they  are  now.    That  phrase  used  to  "bo  applied 
almost  exclusively  to  those  v/ho  v/ere  concerned  with  their  v;eight,    ITow,  however, 
it  has  a  far  deeper  significance,  rnd  the  degree  of  our  calorie-consciousness 
v/ill  ri'fect  our  aoility  to  do  our  share  in  helping  to  feed  the  starving  people 
of  other  countries. 

Tor  .instrrxo,,  .Sir  Arthur  Salter,  the  British  econonislj  said  recently: 
"1,000  calories  daily  is  too  nuch  to  let  you  die  miickly,  and  too  little  to  let 
you  live  long," 

And  here's  a  thou^it  to  T)resent  to  your  listeners:     In  tliis  country  v;e 
ordinpjrily  regard  a  daily  calorie-intoke  of  2500  necessary  for  an  average-sized 
nrn  v/ho  is  a  desk  vrorker.    This  is  2  l/2  tines  the  calorie-coimt  of .  f rxiine  suf- 
ferers" in  n.rTi-y  parts-of  the  world, ,  .people  of  v/hon  far  greater  activity  is  ex~ 
pected' ajid  needed,  .  And,  to  give  a  definite  picture  of  the  •  riaount  of  food  v;hich 
cq_uals  lOOOcalories,  here's  a  list,  conpilod  "by  the  Hone  Jcononists  of  USDA, 
ilach  iten  equals  approximately  100  calories  in  value:    1  large  orrnge,  3  large 
prunes,  1  thick  slice  of  "bread,  1  nediuxi  lootato,  1-inch  cu"be  of  "butter  or  nar- 
garine,  1-ounce  serving-  of  dry  cereal,  2/3  cup  of  dillc,-  2  slices  cooked  "bacon, 
1  l/o  eggSi  riid  aoout  5  teaspoons  of  sugar. 

The  rood  Specialists  of  IIS  HA  a.l  so  pdint  out  that  the  foods  v;hich  pack  the 
Tiost  calories  are  the  starches,  'fats  end.  sx;cots. ,  ,the  very  itens  no\;  in  shortest 
supply.    Therefore,  these  are  the  o'ovious  classif icrt ions  in  v;hicli  to  do  our  r.:ost 
careful  calorie-counting. 
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I'orty  states ,,  ,v;hich  make  up  aliout  90  percent  of  tiie  U.S.  populat  ion, ,  .are 
now  permitting  "bakers  to  reduce  the  v/eight  of  their  "bread,  cakes  and  other  pro- 
ducts ''oy  10  percent  as  a  means  to  conserve  v/heat, 

This  action  on  the  part  of  almost  four  thousand  wholesale  "bakers  developed 
after  a  meeting  of  food  industry  representatives  tv/o  months  ago  in  I/ashington. 
The  Secretary  of  Agriculture  called  the  meeting  in  order  to  get  industry  re- 
commendations on  Ways  and  means  to  conserve  v;heat  and  "bakery  products.  The 
"bakers  said  they  would  "be  happy  to  reduce  the  weight  of  their  products  where- 
ever  feasible ,    That  is,  if  ste.te  lav;s  and  mechanical  eauipment  xDeirnitted  such 
a  reduction. 

The  Office  of  Price  Administration  recognized  that  a  decrease  in  production 
meojit  an  increase  in  cost  of  "bakery  x^rodvict s ,  and  that  m.any  "bakers  operating 
at  a  "breGlc-even  or  small  profit  hasis  would  "be  reluctant  to  incur  the  losses. 
Also  the  only  saving  "bakers  get  in  making  a  vreight  reduction  is  in  rav;  materials, 
ejio.  10  percent  of  the  cost  of  rav/  materials  in  "bread  is  such  a  small  fractional 
am.ount  that  it  couldn't  "be  recognized  as  a  price  reduction.     So  OPA  permitted 
"balcers  to  hold  prices  on  ."bread  and  hread-tj/pe  rolls  at  the  eidsting  level  if 
the  v/eight  reduction  was  not  more  t ham  10  percent.    It  has  "been  estimated  that 
only  a"bout  one-fifth  of  a  cent  in  additional  profit  has  accrued  to  the  advantage 
of  the  "baker  in  this  "bread  vreight  reduction  auction.    Since  the  cost  of  ravi/ 
m.a.terials  for  "baked  sv/oef 'goods ,  such  as  pies  and  cakes,  is  considera"bly  higher 
thaji  for  "bread,  OPA  is  a"ble  to  figure  savings  to  hakers  in  romid  cents  when  a 
v/eigl^t  reduction  is  made,  and  OPA  can.  provide  for  uiaiform  price  jroductions  at 
retail  levels, 

Thirty-tv;o  states  v^raived  their  weight  or  la'bolling  laws  in  order  to  loermit 
the  10  percent  reduction,    JUight  states  have  no  laws  governing  the  viroight  of 
"balccry  products,    flight  others,  and  the  District  of  Coluratia,  have  not  yet  v/aived 
lav/s  preventing  such  a  cut.    By  the  very  lack  of  complaint,  it  has  "been  assumed 
that  consumers  arc  hea^rtily  in  favor  of  this  vrhoat  sharing  measure. 


A:TD  ilPC 

In  case  you're  confused  a.lDout  these  tv/o  sets  of  initials,  used  freq_ucntly 
in  connection  with  the  Pood  Conservation  Prograxi,  here's  a, definition, 

■  ESC  is  the  Pamine  Emergency  Committee  of  USJ)A,  a  group  appointed  "by  the 
President,  v;ith  Ker"bort  Hoover  as  Honorary  Chairman.    The  comi-uttoo  is  v/orking 
to  "bring  aloout,  .hy  every  means  possible,  greater  consorva.tion  of  food.  Its 
functions  are  advisory  and  informational.    The  mayors  of  more  than  7,000  cities 
ajid  tovnas  ha.vc  "been  asked  to  form  local  committees  to  ^a.ssist  v/ith  this  v/ork. 
local  faxuno  emergency  committees  will  look  to  the  Office  of  Emergency  Pood  Prog- 
rai-is  and  to  the  state  and  comity  emergency  food . prograxi  directors  of  USHA  for 
guidan.cc, 

3PC  is  the  imorgcncy  Pood  Collection,  of  which  Secretary  of  Comj-.ierce  Henry 
A.  l/a.llace  is  national  chairman.    This  organization,  formed  on  "behalf  of  UiTEEA, 
has  the  object  of  receiving  gifts  of  food  aiad  cash  for  famine  sufferers  overseas. 
Local  comiuitteos  v/ill  receive  their  direction  from  the  Emergency  Pood  Collection, 
100  Maiden  Lano,  ilev.^  "ork,  xTev.r  York, 
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Ho'bort  I-I.  Shields,  Adninistrr.tor  of  USDA's  Production  nid  I-Ir.rkGtiiag  Adnin- 
ist.rr.tio:!,  ciid  Prosident  of  tho  Corxiodity  Crodit  Corporation,  spoke  "before  the 
rr.r-ur.1  conventicn  of  the  Killers'  i'ational  Pederatior.  in  Chicrgo  a  fev;  days  ago. 
In  his  talk,  Ilr.  Shields  enphasizod  tho  necessity  for  continuing  governnent 
restrictions  on  the  use  of  v;hert, 

Pirst  outlining  the  v;orld  v.hcat  situr.tion,  and  the  actions  tacen  "by  USDA, 
under  presidential  directives,  to  neet  tho  cnergency,  lir.  Shields  stated  that 
it  is  apparent  sone  progrra  of  control  and  regulation  will  have  to  be  continued, 
little  as  v;c  like  it.    He  gave  an  outline  of  a  tentative  v;heat  progran  for  1946-47. 
The  result,  it  is  hoped,  X'fill  be  the  reduction  of  v/heat  consunption  for  food  in 
the  U.S.  to  450  niillion  bushels  in  the  yerj:  begirniing  July  1.    This  year's  con- 
s-:i:ption  v.lll  total  about  500  nillion  bushels.    At  the  sane  tine,  it  should  be 
noted  that  not  noro  than  250  nillion  bushels  of  v;heat  will  be  available  for  ex- 
port to  fwnino  areas  in  that  period,  a,s  against  the  current  year's  oxj)orts  of 
r.:ore  thrn  550  nillion. 

This  progrrn  would  continue  linitation  on  the  use  of  flo'or  ccid.  \^heat  products 
by  the  people  of  this  covnitry,  continuation  of  the  GO  xDercent  extraction  rate  for 
flovj:,  r-\d,  of  the  prohibition  of  the  use  of  wheat  caad  vhopjt  products  in  the 
manufacture  of  beer  rr.d  alcohol.    Also,  further  linitations  would  be  placed  on 
the  use  of  v.heat  by  feed  nrnuf acturers,  as  soon  as  the  general  feed  grain  situ^.tion 
inproves  suff icicntl;-, 

Killers  would  be  required  to  linit  the  anour.t  of  flour  they  nill  for  donestic 
use  to  85  percent  of  the  anov-nt  distributed  for  dor.estic  use  in  the  corresponding 
-onths  of  1945.     The  current  linitation  to  75  percent  v;ould  be  raised  on  July  1 
by  rn.  rxiend.nent  to  l/ar  Pood  Order  144. 

A:iother  rxicndnent  to  */P0  144  vrould  recuire  vmcat  grov;ors  to  sell  at  least 
half  of  all  the  wiieat  they  deliver  to  an  elevator,  instead  of  having  all  of  it 
held  in  storage,    ^:nd  in  turn,  half  of  the  wheat  purcho.sed  by  country  elevator 
operators  end  other  co:r.iercial  buyers  would  be  set-aside  for  sale  to  tho  Con- 
nodity  Credit  Corporation,    This  vrovli.  enable  the  governnent  to  talco  wheat  fron 
the  1943  crop  to  cover  the  250  nillion  bushel  export  rec|n.irencnts , 


PIP  YC"  KlTOlf? 

That  it  is  estinated  that  one  slice  out  of  every  loaf  of  bread  brkod 
every  day  goes  into  the  garbage  ecu.    That's  5  percent  of  our  bread. 

That  if  each  far.:ily  throws  av;ay  a  slice  or  tv/o  of  bread  a  week,  it  totals 
nany  nillion  loaves,  rn.d  too  nrny  frj'dlies  throii;  av/ay  far  nore  thrn  ■tl^is. 

That  each  nillion  tons  of  v;hcat  we  ship  between  nov;  raid  this  ra;.tunn*s 
hrrvest  ncans  bread  for  20  nillion  people  during  that  tine,    l.-e  have  proniscd 
6  nillion  tons  v/hich  will  be  the  difference  between  life  and  starvation  to  120 
nillion  hman  beings. 
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C00Pi]IltlT101I  S'OR  CQHS5127ATI01T  - 

Dr.  DGianis  A,  Pitzgorald  of  USDA' s  Req_uirenGnts  ojid  Allocations  Bxaq.cla  has 
just;  ■  roturnGcl  fron  the  35,000  nile  trip  with  Hertort  Hoover,  tal-ceu,  as  you  know, 
for  tho  purpose  'of  survoying  tho  world  food  situation,    lou'vo  .doubtless  heard 
I-ir,  I-ioover's  comonts  on  this  survey  and  hc.ve  noted  that  he  expressed  hiuself 
v.B  pleased  v/ith  the  general  coox^eration  the  public  is  giving  to  various  volun- 
tary foov'-scving  progrrx^s,    Dr»  Pit zge raid  points  out  that  this  cooperation, 
partic-j.la.,-iy  on  the  part  of  tho  homeraaker,  is  of  first  in-uoo rt raico ,  since  nore  . 
food  is  concuiricd  in  tho  hone  than  anjrv/here  else, 

■'Dr,  Pitz^orald  also  agrees  \'jith  the  recent  strAenont  of  the  Panino  ilner- 
■gency  Coi.iiutteo  regarding  the  relative  importance  of  actions  designed  to'  aid 
tho  huiigry  people  of  the  world,  .  The  comittee  listed  these  efforts  in  the 
following  order;  .  ■  '  , 

first,  saving  of  v;heat,  fats  and  oils; 

second,  gifts  of  nonej'"; 

third,  contribution  of  crarnod  foods. 

In  this  connection,  Dr,  Pitzgerald  points  out  that  canned  goods  contri- 
buted sho-uJ.d  bo  chosen  carefully  for  their  value  in  the  diet.    Ho  specifics 
canned  neo±,  fish,  brhed  bccn-s  and  nilh  as  the  most  inpiortant  itens  for  ship- 
ment overseas. 

Another  angle  of  the  food-saving  caxipa.ign  mentioned  by  Dr,  Pitzgerald 
is  that  of  restaurant  cooperation^    He  said  that  v;hile  many  restauraaits  have 
adopted  real  food-conservation  practices,  a.  fev/  are  lagging  behind,.    He  spoke 
particularly  of  the  custom  of  serving  three  slices  of  toast  at  breakfast,  v/hich 
some  restaurants  still  follow.    Others  continue  to  place  large  p)lates  of  bread 
and  rolls  on  the  table,  a  tacit  invitation  to  diners  to  eat  more  than  they 
really  need.    Broadcasters  who  have  restaurant  accounts  can  do  some  missionary 
work  along  this'  line  by  suggesting  conservation  methods  bo  them,  Eestaurant 
patrons  themselves  can  help  by  instructing  tho  waiter  to  servo  no  bread  at  all,, 
if  none  is  desired, ., .or  to  serve  one  roll  only. 


V-GAHDi^lT  iaHlIlD3R 

Have  yoi\  talked  about  Victory  C-ardens  lately?    They're  going  to  have  an., 
important  place  in  the  food  picture  in  months  to  come,  a:id  in  some  parts  of  the 
country,  they're  still  in  the  planning  sta.te,  due  to  weather  conditions.  It 
still  isn't  too  lat.e  to  gain  more  recruits  to  the  garden  campaign,  and  you'll 
find  considerable  information  in  recent  issues  of  Pwadio  Ro-and-Up  which  should 
be  helpful  to  you.     In  the  issue  of  April  5th,  for  instance,  the  subject  of 
successive  plantings  is  discussed.    This  is  particularly  important  this  year, 
v/hcn  every  garden  should  be  made  to  produce  as  much  food  as  possible  for  a»s 
long  a  time  as  possible,    3y  making  a  careful  plan  for  his  garden,  and  follov;ing 
each  early  matviring  crop  with  some  other,  the  gardeicr  can  keep  his  ground  pro- 
ducing for  many,  months, 

(Continued  on  Page  V) 
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A  QcrC.on  plan  pJso  helps  the  lady  of  the  house  to  plan  her  honecannin.'; 
cJid  prosorving  to  "best  advantage.     If  yoGGtable  cro^js  follov;  each  other  in  an 
ordorl;--  procession  throu^^iiout  the  surr.ier,  she  caia  sjpread  her  activities  over 
r  lcn:2;er  period  of  tine  and  avoid  the  terrific  rush  v-hich  sonetincs  occurs. 
Ai-.d  in  this  connection,  sur;f:.jst  to  your  ironcn  listeners  that  they  do  not  delay 
a'bcut  /;ottin^'  in  cm:iin:-;  supplies ,.  .pressure  Ciumors,  jars,  a:id  closures. 


)re 


v/ai-ninc  fron  the  gardon  specialists  of  the  Dcpartncnt  of 


^..vjri culture  vfhich  you  ni-'jlit  liirc  to  pass  alon^  to  the  inexperienced  gardeners. 

garden  requires  sono  care,., or  at  least  it  should  Tdo  looked  over, ,  .o.lnost 
every  day.     It  isn't  eno-ugh  just  to  plant  the  seeds  and  v/ait  for  ther.i  to  cone 
up,     -ho  ncv;  x^laa-ts  require  protection  fron  insects  or  attacks  of  disease,  v;oods 
rnd  gra.ss  nust  "be  kept  d.o\m  a:vd  watering  must  "bo  regular  during  dry  seasons. 
It's  v/ell  to  rer.ind  grxdoners  that  a  snail  area  \-;ell  tended  can.  yield  nuch  noi-c 
than  a.  garden  that's  too  large  to  receive  the  proper  mb'Jint  of  care. 


VIA  Tzi2  TOIATO  VIIIS 


Valley  in 
Californic 


onatoos  for  nost  of  the  country  are  nov;  coning  fron  the  lower  Rio  Grande 


lovever,  there  are  still  a  few  shipnonts  fron  Tlorida,  and 
care  of  sone  narkets  on  the  l.'cst  coast. 


"his  yecj"  the  Hio  Grrndo  Valley  in  Texas  has  72  thousand  acres  plrntod 
in  tonatoes.    This  is  an  increase  over  last  year's  high  acreage,  and  quite 
a  gain  v;hcn  you  Inaov;  that  the  1935-44  avera.ge  a.croage  was  under  20  thousand 
acres,    Al^d  the  late  srjring  crop  fron  the  northeni  part  of  Texas  vrill  not 
start  noving  in  volui.io  v-iitil  fijter  the  first  of  J^one, 

Although  tonatoes  are  grovrn  in  just  a'oout  every  "state  in  the  nation, 
there  are  only  a.  fcvr  states  that  ship  fresh  tonatoes  'long'  'distances,  Texas 
loads  in  shipping  the  "Dulli  of  o'ur  early  crop  tonatoes,  with  I'lorida,  California, 
South  Carolina.,  Mississippi,  Georgia  and  Louisiana  o'thcr  inportrnt  producing 
are  as ,  . 

Tonatoes  that  are  to  "oe  sent  long  distances  one  usually  picked  at  a 
nature  gTeen  and  ripen  in  trrnsit  or  in  v/arohousos  at  thcit 'de'stination, 
Ustially  a  v/holesalor  repacks  the  tonatoes,  often  packing  then  in  one  pound  cartons, 

At  any  rate,  the  increased  supplies  of  this  VGgeta,l)le  in  the  last  fev; 
v/eeks, ,  ,,v.dth  the.  proniso  of  continu-ed  anple  sur)pliGS, , .  ,havo  "brought  dovrn  the 
price  at  the  retail  level,  and  fresh  tonatoes  should  appea,r' no  re  ■  frequently  now 
on  the  salad  plate,  '     '  ' 


PAGIiTG  i:I3'7  POTATOES 


Look  v/hat '  s  coning,  in  fact  they  are  here .early  white  potatoes  in 
alDundanco,    These  Icngish,  white  potatoes  are  arriving  just  in  tine  to  help 
us  send  norc  grain  oversGa.s  and  they  a.re  in  the  nrrkets  just  waiting  to  "bo 
used  in  -olacc  of  cereal  foods,-   
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•  •    ■"•  Los  Angeles 

PHuIT  III  HOIEPATS  SUPPLY  Strav^lDerries  (high),  oraiiges  (ceiling),  lemons 

(slightly  higher),  grapefruit  (slightly  higher) 

ill  LlC-iri  SUPPLY •  .Apples  (ceiling) ,  limes  (high) ,  apricots  (high) , 

l)a:ianas  (highO,  loquats  (high),  'black'berriGS  (high), 
yo^angherries  (high),  cantalouxos  (ceiling),  Mexican 
watermelons  (high),  cherries  (high),  Hawaiian  & 
Cuhan  pineaioples  (high) 

BiJS"?  '^i33?ii3I^  SUYS  CalD"bage,  celery.,  CoaCxhella  Valley  &  Texas  new.  ' 

crop  onions,  Its.lian  and  summer  squash  (cheap). 
Imperial  &.  Coachella  "Valley  tomatoes,  romaine  (cheap) 

III  I lODHPATlJ  SUPPLY  ."Lettuce  (higher),  Kern  County  new  crop  potatoes 

(slightly  higlier) ,  ■bun.chod  vegotaliles,  artichokes, 
peas 

III  LIG-HT  SUPPLY  .Idaho  old  crop  Eussct  iDotatocs  (higher),  asparagus 

(higher),  looks  (high),  corn  (high),  cucumbers  (high), 
carrots  (slightly  higher),  "beans  (ceiling),  broccoli 
(slightly  lov/or),  cauliflower  ( slightly- higher) , 
eggplant  (high),  peppers  (high),  sweet  potatoes 
(ceiling),  iDarsni pa,  rutabagas,  rhubarb,  endive, 
garlic  (high),  mushrooms  (high),  okra  (high) 

San  Prancisco 

33ST  PRUri:  3LTS  Grapefruit  „  '  ."    '  . 

Ill  liOPSPATS  SUPPLY  ".  Oranges,  cherries 

III  LIC-H?  SUPPLY,  .Avocados  (slightly  higher),  Imperian  Valley 

cantaloups,  Mexican  we.termelons, 

B3ST  lljGi'iTASLi]  BUYS  Kern  County  new  potatoes,  soft  squash,  artichokes, 

asparagus,  celery,  peas,  broccoli,  cabbage, 
caulif lov/cr,  lettuce,  onions,  spinach,  tomatoes 

IN  HODJPaT:!  supply  Old  potatoes 

IIT  LIG-H3  SulPpLY  Corn,  (high),  cucumbers  (high),  eggplant  (high,  beans 

(ceiling) 

Portland 


PHui?  ii:  nonjpjus  supply 

ir  LI&HT  SUPPLY.. . . 
'3^ST  t3(Mi!Mu2  SUYS 

lii  moibpatj]  supply. 

IIT  LIGST  SUPPLY.... 


...  .California  oranges,  grapefruit  ...  ^ 

, . .  .Stravfoorriesi,  apples  (scarce)-. 
'. . .  .Aspajragus,  spinach  (lower) 
. . .  .CucTjmbors,  peas 

. . .  .Eadlshes",-'  T'exas;  &  California  corn  (higli) 


Seattle 


BilST  P3Ul5.3UY'S.»..  Avocados,  .grapefruit  '  . 

11"  MOtGSASS  SUPPLY. ......... .Lemons ,  orajigos 

III  LIG-HP  SUPPLY,,,  Apples  ( ceiling) ,"  Calif  ornia  and  Kennev/ick  District 

strav;borries  (high) 

BJ:ST  VJG-JTABBl  3UTS  Asparagus,  cabbage,  cucumbers,  green  com  (all  lower) 

dry  oniones,  spinach,  tomatoes 
11:  MOIl^i^'E  SUTPLY,,,.^....,. Broccoli,  bunched  carrots,  peppers,  eggplant,  old 

crop  potatoes,  rhubarb,  green  onions,  radishes 
III  LIG-HT  SUPPLY  Cauliflower,  celery,  lettuce,  green  peas,  California 

nay  potatoes,  soft  squa.sh 
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A'biinclant  supplies  of  new  crop  potatoes  are  moving  from  California 
and  uhe  southern  states... 6  thousand  carloads  "by  rail... plus  an  unknown 
quantity  hy  truck... for  the  week  ending  May  18l     That's  over  a  thousand 
cars  a  day  for  a  six-day  period'.    And  potatoes  are  a  most  acceptable  food 
alternate  for  the  wheat  we  can  ship  a'broad  more  safely  and  economically. 

The  Government  has  not  "bought  many  new  potatoes  under  the  prico  sup- 
port program,    oo  far  this  season,  regular  markets  have  "been  al^le  to  a'bsorb 
supplies  at  support  prices  or  better,    ^'^at  small  surpluses  have  been  pur- 
chased by  the  G-cvernment  have  gone  to  school  lunch  prograns  and  institu- 
tions, and  a  minor  portion  to  non-food  outlets  such  as  distillation, 

A  great  many  people  have  asked  why... now  that  potatoes  are  bountiful 
...more  are  not  dehydrated  or  manufactured  into  flour  for  shipment  a'broad. 
The  reason  for  not  dehydrating  more  potatoes  is  largely  a  matter  of  expense 
Our  Government  is  buying  no  food  for  shipment  abroad  except  for  countries 
su]-»pliGd  by  'UIREA,  and  the  funds  for  this  agency  are  too  limited  to  pur- 
chase a  comparatively  expensive  food  such  as  dehydrated  potataes.-  The 
saiio  ansxirer  ap-'dics  to  foreign  countries  making  food  purchases  here... 
They  want  the  post  food  value  possible  for  every  dollar  they  spend.  It 
tak-^s  8  pounds  -  f  v^m  potatoes  to  make  one  povaid  of  the  dehydrated  product, 
and  -one  pound  of  i;r  j  dried  product  reconstitut.  d  makes  about  4-§  pounds, 
^'^hen  you  figure  tf-     pir'chase  price  of  the  vegetable,  the  processing  and 
packaging  costs,  . ...  '  the  difference  in  v; eight  from  the.'frosh  and  recon- 
stit-uted  prodr.ct,  j  'u  see  the  expense  items  add  up, 

■^s  for  potato  flour... at  pr^ssent  only  three  mills  in  the  United  States 
make  potato  flO'xr.    '-^-'he  total  output  of  these  plants  is  very  small,  for 
normally  the  only  demand  for  this  product  is  from  commercial  bakers  who 
combine  potato  and  wheat  flour  in  certain  types  of  bread.    Any  substantial 
increase  in  production  of  potato  flour  is  limited  by  the  very  lack. of 
mechanj.3al  equipment  at  this  time. 

*  »  * 

HOOTER  CM  CALORIC  F-  -.jD  CHIUBEU 


^Ho  dovbt  many  of  you  heard  the  r export  Herbert  Hoover  made  by  radio 
on  his  recenc  swing  through  the  famine  areas  of  the  world,  in  which  he 
covered  25  countries  in  all.    Two  or  three  points  he  made  are  especially 
worth  repeatinj;r,  however,  because  they  offer  urgent  reasons  for  prompt 
and  continuing  food  conservation. . .excellent  program  material,  if  you 
haven't  used  them  already. 

Speaking  of  the  "'calorie  yardstick",  Mr.  Hoover  stated  that  there 
are  about  300  million  people  vrho  will  be  reduced  to  a  900  calorie  level 
daily  if  they  receive  no  more  relief ..  .and  that's  assuming  that  their 
own  remaining  resources  can  be  evenly  distributed.    This,  he  pointed  out, 
brings  about  slow  death,  and  is  less  than  the  Nazis  gave  their  prisoners 
at  Buchenwald  and  Belsen. 

Mr,  Hoover  said  that  his  food  mission  measured  the  needs  of  each 
nation  on  a  drastic  caloric  basis  such  as  would  pull  them  through,  prevent 
m.ass  starTO,tion,  and  maintain  order  and  economic  life.    This  brought  them 
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to  a  "bedrock  figure  of  from  1,500  to  1,800  calories.    The  1,500  calorie 
"botton  level,  however,  is,  in  his  words,  dreadfully  hard  on  children. 
He  stated  that  this  low-calorie  diet  is  as  much  as  85  percent  "bread, 
and  the  "balance  a  little  fat,  su^ar  and  vepeta'oles ...  enough  to  pull 
adults  through,  "but  not  adapted  to  children.    Mr.  Hoover  said  that  the 
annual  infant  mortality  rate  is  up  to  200  ver  1,000  anong  children 
under  one  year  old  in  many  cities.    He  vrarned  that  there  arc  fron  20 
to  30  million  physically  su'bnormal  children  on  the  continent.    He  ad- 
mitted tha.t  the  same  could  he  said  of  tens  of  r.illions  of  children  in 
Asia,,  where  many  millions  have  "been  falling  far  short  of  full  life  for 
years.    He  pointed  out,  too,  that  these  children  are  harder  to  rca,ch 
and  help,  "because  of  age-old  rooted  customs.     In  his  own  dramatic  words t 
"Civilization  marches  for^'/ard  upon  the  feot  of  healthy  children.     It  is 
not  too  late  to  stop  this  m.ost.     costly  retreat  and  its  de"bacle  of  end- 
less evil." 


Arc  you  railing  menu  suggestions  to  your  listeners  these  d^^.ys? 
Meal-planning,  still  vitally  important,  presents  alr.ost  r.ore  of  a 
pro"blem  now  than  it  did  during  war-tire  food  rationing.     Since  the 
production  and  distri"bution  of  nanir  tj'pes  of  food  varies  throughout 
the  coiantry,  it  is  extremely  difficult  to  plan  menus  suita'ble  for  all 
areas,    3y  checking  on  local  and  regional  food  supplies,  such  as  the 
weekly  plentiful  list  under  "J'eature  These",  "broadcasters  in  every  part 
of  the  countrj/  can  present  menu  ideas  that  will  "be  of  real  value  to 
hor.erakers ,    The  suggestions  of  the-' ^an in^  -Emergency  Committee  should 
"be  followed  regarding  the  conservation  of  wheat  products  and  of  fats 
and  oils. 

In  his  radio  report  to  the  nation  on  \^;orld-wide  famine  conditions, 
Her'Dert  Hoover  said  that  calories  are  the  yardstick  of  hunger,  of  star- 
vation, of  famine,  and  finaJly  death.    This  is  necessarily  true  in 
countries  where  food  supplies  are  very  low.    People  in  these  area,s 
have  the  daily  task  of  trying  to  get  food  with  enough  calories  to 
sustain  life.     In  the  Unite  I  States,  where  by  and  large,  there's  a 
v/ide  variety  of  food  availa'ble,  our  meal  planning  should  include,  not 
Just  calories,  "but  all  the  food  values  needed  to  safeguard  good  nutrition. 

^'or  instance,  the  nutrition  specialists  of  USDA  suggest  that  you 
stress  the  im.portance  of  such  vegetables  as  potatoes,  fresh  lima  "beans, 
peas,  corn  and  garden  soy"bcans  in  planning  cereal-saving  meals.  These 
add  bulk  to  the  meal,  are  good  sources  of  starch  for  energy  and  contain 
the  protective  3  vitamins,  especially  thiamine.    Hoot  vegetables,  such 
as  carrots,  parsnips,  and  turnips,  can  also  play  a  big  part  in  cereal- 
saving  r.eals.     In  combination  vdth  leafy  greens,  they  provide  vitamins 
and  other  nutrients  commonly  obtained  from  bread. 


-  more  — 
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^■%en  it  cones  to  the  nain  course  of  dinner. .  .the  traditional  neat 
course. .  .there  probably  won't  always  "be  neat  nowadays.     In  nany  sections 
of  the  country  fish  is  very  plentiful.    The  sane  is  true  of  poultry,  and 
in  sone  areas  of  e^f^s .     Cheese  is  now  in  better  supply  than  it  has  been 
for  several  years ,  which  provides  a  valuable  protein  food  to  be  used 
i n.. nany  - way s .    3e  guided  by  your  local  or  ref^ional  supply  picture  in 
planning?;  this  portion  of  the  neal. 

Incidentally,  if  you've  heard  the  proposal  that  we  Americans 
occasionally  adopt  a  day'r  fanine  diet  to  give  us  a  better  idea  of 
what  nany  nillions  are  suff ering. . .be  sure  to  carry  out  that  idea  in 
a  helpful  vray.    "^ou  sees  in  nost  fanine-stricken  areas,  grain  foods 
are  literally  the  staff  of  life.    5'or  us  to.  follow  such  a  diet,  even 
for  denonstration  purposes  vrould  nean  an  increase  in  the  use  of  the 
'very  foods  vitally  needed  for  export.     So  if  low-calorie  denonstration 
neals  are  planned,  be  sure  they  are  nade  up  fron  locally  abundant  foods 
of  the  kind  not  wanted  for  shipnent  overseas, 

Conservation  by  every  one  of  us  gro^-mups  is  still  considered  ■  ■  • 

generally  to  be  of  greatest  value  in  the  food-saving  canpaign,  <^oting 
again  fron  Mr.  Hoover... "If  we  can  persuade  every  nan  and  \iroman.,  every;; 
nation,  to  do  their  ut'-'ost,  we  shall  nastor  this  fanine."  ■—  . 

■  A  hone 'garden  mys  a  dividend  which  nany  loeople  nay  not  have 'con-  . 
sidered.  . .  if  helps  to  relieve  the.-nental  and  physical' -tensions  so  often 
encountered -these  days.     In  the  vrords  of  Dr.  ^honas  Parran,'  Surg'eon 
General,  Public  Health  Service?     "G-ood  health  neans  nere  than' the  absence 
of  disease;  itneans  nore  than  good  nutrition.     Good  health  is  a  state  of 
physical,  nental' and  enotional  fitness.     Hone  gardening  can  contribute  to 
such  a  state  of  health.     It  furnishes  outdoor  exercise  in  the  fresh  air 
and  sunshine ...  exercise  which  can  be  geared  to  the  physical  capacity  of 
everyone,  old  arid'  young.     Such  exercise  relieves  nental  and  physical  ten- 
sions,,  produces  relaxation,  and  pronotes  harnonious  physical  development. 
Gardening  is  creative;  it  is  a  release  fron  the  strain  and  bofedbn'of 
living  and  working  in  an  urbah  environnont ,     It  is  a  counterbalance  for 
the  restricted' lives  which  nost  office  and  -factory  workers  lead.     Those , 
who  work  under  constant  mental  strg-in  in  a  high  tension  environrfient '  are 
particularly  benefited  by  the  physical  and  nental  relaxation  of  garctenihg. " 

Thi  s  is  a  thought  you  nay  like  to  incorporate  in.  some  of  your  programs 
...it  nay  help  to  interest  more  people . in  the  vitally  important  subject  of 
hone  g-ardens.    Dr.  Parran  r)0ints  out  that  . a.  hone  garden  project  is  of 
special  value,  because' it  is  one  in  which  the  whole  family  can  n-irticipate , 
He  says  it  helps  to  strengthen  fanily  ties  and  to  promote  the  total  health 
of  the  fanily.    An  this,. of  course,  is  in  addition  to  the  basic  reas.on 
for  ..a  hone  garden... to  increase  the  total  food  output  of  the  country,  and 
thus  to  help  in  the  fight  'against  starvation  throughout  the  worlds 


—  nore  — 
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2r,  Parran' s  talk  was  fiven  at  thfi  Hati  onal  Gar'lcn  Confercnco 
in  ^■''ashington,  and  his  closing  v/ords  are  vrell  worth  quoting:  "^rdcning 
avrakens  an  interest  in  the  jiever-en'-iiif:  mysteries  of  nature,  prods  our 
curiosity,  challenfres  our  skill,  and  provides  a  stern,  if  silent,  op~ 
ponent.     It  has  a  "beneficial  effect  not  alone  reflected  in  the  diet, 
out  also  in  the  perception  of  a  "broader,  more  fundamental  desipn  of 
life,    l<ovr,  in  these  trou'oled  tines,  vjo  have  need  of  such  perception." 

*  m  * 

30:-D  DAHGSH 


^Tow  that  the  summer  insect  season  is  almost  upon  us,  here's  a 
warnin^:  for  you  to  pass  on  to  your  listeners  about  the  nevr  insecticides 
called  aerosol  "3ombs" .  .  .v;hich  were  used  so  successfully  "by  the  army 
durinc:  the'vmr.    Up  to  the  present  time,  USDa' S  Sureau  of  Sntomolopy 
and  Plant  Quarantine  has  not  ap-proved  any  formula  for  use  "by  the  ^:en- 
eral  public  of  an  aerosol  containing  r.ore  than  3  percent  DDT,  Those 
v;ith  larfrer  amounts  of  DDT  nay  "be  harmful  to  huv.ans ,  and,  incidentally, 
no  more  effective  a^^ainst  insects. 

Sur^^est  to  your  listeners  that  they  can  find  out  "by  reading  the 
la"bel  whether  an  aerosol  has  "been  made  under  a  license  issued  "by  the 
Depejrtment .  If  it  has,  this  means,  of  course,  that  the  form.ula  also 
has  "been  approved  "by  USDA. 

As  you  may  know,  aerosol  insecticides    "e  cc  posed  of  millions  of 
tiny  particles  v/hich  float  a"bout  in  the  air  for  many  minutes,  after  the 
gas  has  "been  released  from,  the  container.    Any  flying  insect  is  almost 
certain  to  "bo  killed... and  an  aerosol  also  v/ill  kill  many  crawling 
insects.    Its  use  p.gainst  these,  however,  is  wasteful  and  uneconomical, 
and  the  Bureau  suggests  that  other  insecticides  "be  used  to  control  such 
household  pests  as  cockroaches,  ants  or  "bed"bugs, 

*  *  m 

IvLrtJCE  'E!  LAST  ' 


Even  though  the  shooting  war  is  over,  .-'jad  rroonTcrrl on  hf9  started, 
itn  li^ccl;'  to  '-'c  s'^mc  time  "before  there  are  enourh  new  household  ap- 
pliances to'r.eet  the  dem.and.     This  is  particularly  true  of  gas  and 
electric  ranges,  of  vacu-ur.  cleaners  and  carpet  sweepers.  Therefore, 
it's  important  to  most  hor.emakers  to  keep  the  old  ones  in  good  con- 
dition as  long  as  possi"ble. 

'^^.ere  are  tvto  VSDa  leaflets,  pu"blished  during  >ra.rtime,  which  give 
helpful  suggestions  along  this  line.    They  furnish  diagrams  and  give 
suggestions  for  efficient  use  of  the  appliances,  their  care  and  i^reser- 
vation.    Che  leaflets  are  A1-.'I-8,  entitled  "Kow  To  Make  -our  Gas  Or 
Electric  Hange  last  Longer",  and  Alv'I-19,  "Take  Care  of  Vacuum  Cleaners 
and  Carpet  Sweepers".     If  you  wish  to  offer  either  of  these  pu"blications 
to  your  listeners,  you  can  tell  them  to  write  directly  to  the  Department 
of  Agriculture,  Washington  25,  D,  C.,  for  a  free  copy. 

»<  *  « 


-  more  «- 
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FAQ  LOOKS  AHEAD 


The  fooA  and  A|C^ri culture  Qrf'anization  of  the  United  Nations  is 
holding  an  inportant  conference  in  t'i^ashinE'!;ton  this  week.    The  meetin^r 
should  have  a  tif:  influence  on  the  future  world  supply  and  distribution 
of  food,  and  it  should  "brinfr  hope  to  millions  of  people  all  over  the 
world.    The  purpose  of  the  meeting:  is  to  plan  lon^:  range  international 
action  on  the  food  pro^blens  of  the  v;orld.    In  the  words  of  Sir  John  Orr, 
Director-General  of  PAO,  "The  only  vray  to  avoid  the  dangers  inherent 
in  this  crisis  is  to  get  the  facts  and  then  get  agreement,  followed 
hy  immediate  action,  on  a  four  or  five  year  world  program  "based  on 
the  facts." 

In  his  statement  on  the  opening  day  of  the  Conference,  Sir  John 
pointed  out  that  "because  of  ]pu"blicity  given  to  the  current  urgent 
need  for  food,  there  is  dangor  of  assuming  that  this  is  a  ninety-day 
crisis.    He  stated  that  this  is  only  the  first  phase  of  a  continuing 
shortage,  which  vrill  exist  long  after  the  temporary  organizations 
noxir  dealing  with  it  (such  a,s  UIQHA  and  the  Oom"bined  Food  Board)  go 
out  of  existence.     Sir  John  reminded  the  conference  too  that  FAO  is 
the  only  international  "body  with  authority  to  act  "beyond  the  end 
of  the  present  year. 

The  FAG  meeting  is  taking  a  long  view  of  the  world  food  situ- 
ation;- it  is  looking  as  far  aheac  as  the  winter  of  1947-48,  and  it 
is  facing  the  fact  that  food  shortages  are  likely  to  continue  at 
. les.st  until  1947  crops  a,re  harvested.     The  assumption  that  the 
crisis  --rill  "be  cased  a,fter  that  period  is  "based  on  the  expectation 
of  average  or  somewhat  "better-than-average  weather  for  the  rest  of 
this  year  and  next.    Kov.revor,  as  we  all  know,  we  can't  alvrays  count 
on  the  weather  being  favora"ble.    The  outlook  for  animal  products 
isn't  as  "bright  as  that  for  cereals.    This  is  due  partly  to  the 
fact  that  the  war  destroyed  herds  in  many  countries,  and  partly" 
•to  a  pro"ba"ble  continuing  shortage  of  feed. 

Herl:ert  Hoover  also  ■  addressed  the  FAG  Conference  on  the  opening 
day,  and  urged  the  immedia.te  consideration  of  forming  of  a  new  organ- 
ization under  the  auspices  of  the  United  I^ations  Security  Council, 
He  suggested  it  "be  called  the  United  Nations  Food  Administration, 
and  that  it  "be  headed  "by  a  single  food  administrator  with  a  small 
advisory  committee.    Mr.  Hoover  urged  tha.t  this  group  a"bsor"b,  from 
Septerfoer  1,  the  food  and  a,gricultural  activities  of  "U1I52A,  and 
that  it  incorpornte  the  Som"bined  Food  Board  and  all  other  inter- 
nationa,l  agencies  connected  with  food  and  agricultural  reconstruction. 
He  laid  stress  on  the  imr.ortance  of  ending  the  vridespread  distri"b'Ution 
of  food  on  the  "basis  of  charity,  saying  that  this  is  a  wasteful  and 
inefficient  method. 

On  the  second  da.y  of  the  FAG  Conference,  UMiEA  Director-G-eneral 
IiaGuardia  spoke.     He  disagreed  with  m.any  of  Mr.  Hoover's  food  recom- 
mendations, although  he  insisted  that  he  agreed  in  su"bstance.  Mr. 
LaGuardia  expressed  the  hope  that  the  conference  would  produce  a 


more 
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definite  plan  of  operation  for  an  internationally  controlled 
supervision  of  food  production  distrilDution.    iie  said  that  this 
•  or/;anization  should  determine  yearly  the  food  and  feed  needs  of 
each  country,  "based  on:  the  crop,  and  that  surpluses  shoiad  "be 
pooled  so  that  all  countries  have  an  opportunity  of  r^ettin^;  surplus 
food.    Mr.  LaGuardia  said  he  did  not  Tjelieve  that  WKBA  could  he 
teminated  on  Septen^ber  1. 

Sone  of  the  prolDl ens- confronting  the  FAO  conference,  there- 
fore, are  the  fornation  of  an  international  food  organization,  its 
scope  and  authority,  the  procurenent  and  allocation  of  food,  whether 
or  not  food  distri'bution  oetv/feen  nations  should  he  continued  on  a 
"charity"  basis,  and  the  special  feeding  and  medical  care  of 
children. . .all  these  natters  are  of  vital  importance  to  the  future 
peace  a,nd  security  of  the  world* 

In  next  week's  Bavdio  Round-Up  we'll  give  you  a  further  report 
on  the  conference  and  its  5.cccnplishnents. 

*  *  * 

PLUGGING  PCTAIOES 

In  Hew  York  last  week  the  switch  was- from  shortage  to  surplus. 
Production  of  nevr  potatoes  is  at  an' all-time  high.    This  aTD-iondance 
comes  at  a  good  time  in  view  of  th©  world  shortR,ge  of  wheat.  Potatoes, 
as  you  knovr,  are  an  excellent  substitute  for  scarce  wheat  products, 

Meeting  in  Hew  York  on  May  20  with  members  of  the  wholesale  and 
retail  distributive  industries,  I'epartment  of  Agriculture  officials, 
including  Charles  ^,  Brannan,  Assistant  Secretary  of  Agriculture, 
Merrit        Baker,  Assistant  Director  of  the  ?ruit  and  Vegetable  Branch 
of  USDA' S  Production  and  Marketing  -tidmini  strati  on,  and  ''•'Walter 
Stra,bu,  Director  of  the  Office  of  Emergency  Pood  Program,  discussed 
means  of  effectively  using  this  bountiful  crop,  which  is  expected 
to  reach  70  to  75  million  bushels  before  September  1. 

I'he  quality  of  the  crop  is  almost  sure  to  be  f'ood,  and  potatoes 
reaching  the  market  will  be  of  best  possible  quality,  as  the  Govern- 
ment plans  to  take  lovr  grade  potatoes  off  the  market  first  in  any 
are  where  support  operations  are  started. 

This  btunper  crop  is  a,  challenge  to  the  American  public  to  use 
pote^toes  in  many  possible  ways.    As  Mr.  Baker  said,  "Everyone  can 
eat  all  the  potatoes  he  wants  every  day  and  three  times  a.  day;  in 
fact,  more  potatoes  tha.n  ever  before  during  the  spring  and  summer 
season." 

Mr.  Bre.nnan  stressed  the  fact  that  r^otp.toes  are  not  fattening. 
He  said  an  average-size  -ootato  has  about  100  caloi'ies,  or  about  the 
same  as  t'-'O  slice of  bread  or  an  average  scrvinc;  of  peas. 

Mr.  Straub  urged  distributors  not  to  use  an  "instead  of"  campaign, 

but  to  p:.-:noLe  potato  sales  by  other  mcr.nc. 

-  more  — 
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The  G-ovcrnnent  is  not  plannin^^:  to  ship  these  potatoes  aT3roacl, 
"because  nost  early  potatoes  are  harvested  "before  they  are  mature, 
and  vrith  warn  vreather  coning  on,  they  would  pro"baDly  spoil  "before 
they  reached  their  dest'ina,tion.     Instead,  we  here  at  hone  nust 
consume  as  many  pota.toes  as  possi"ble,  and  in  that  way  li"berate  more 
easily  exporta"ble  cerea.l  products. 

Broadcasters  can  do  a  tremendous  jo"b  in  helping  move  this 
record  crop  "by  stressing  its  size  and  erqpected  good  quality,  and 
the  variety  of  vrays  potatoes  may  be  used  at  practically  every  nea.l. 


FEATUES  THESE 


...this  week,  especially.,  check  ds,ily  developments. 


Following  is  a  market->y-narket  sunnary  of  the  fresh  fruits  and 
vegetables  expected  to  "be  in  plentiful  sujTOly  during  the  current  vreek. 
This  information  is  "based  on  latest  reports  "by  wire  from  the  U.  S, 
Department  of  ^i-griculture '  s  market  reporters.    Eor  daily  developments 
during  the  week,  phone  your  local  market  nev/s  office. 


BOSTON  

Broccoli-ra.'be 

Ca"b"b?*ge 

Celery(Pascal) 

lettuce 

Haxlishes 

RhulDar"b 

Spina.ch 

Turnips 


C/ab'bage 
Celery 
Ijomons 
Parsley 


orn 


•Peas 
Onions 
Ha.dishes 


Potatoes  Spinach 
Hhu"bar"b  Watermelon 


NEW  YOHC  CITY 


Aspa^riijTUs 
Corn 
Eggplant 
Sp  inach . 
Toma-toes 


Ca'b'bage 
Kaae 
Peppers 
Squash  ■ 


PITTSBUUGH 


Ca'b"tagc 
Kale 
Onions 
Potatoes 
Hhu'bar'b 
Mustard  greens 
Tomatoes  


Celery 
Lettuce 
Peas 
Ha.dishes 
Spinach 


PHIL-J3.^U^IU 


Asnaragus    Cab'bage  greens 
Crapefrait  Lettuce 
Lima  Beans  Onions 
Peas  Peppers 
Potatoes  Spinach 


BjiLTIMOHE 


Ca'fjbage  Spinach 
Cukes  Squa,sh  ■ 

Kale  Tomatoes 
Lettuce  Turnips 
Pota,toes(new) 
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Radio  Round-up 


A  weekly  service  for  Directors  of 
Women's  Radio  Programs 


May.  3I,.194-6 
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FAO  FOOD  LISSTIMQ  FINAIS result :  3  famine-fighting  steps.,  .I^ge  2  • 

■  f 

IN  THS  BR£AD  BOX«  ,loaf  and  roll,  weights    down  10f.».,Page  2  ♦ 

•  ■•  -  •  irore  ♦ 

IMPRCVjj^^NT  IN  BRS/vD  3UPPLIES». » flour  to  be  ground  after  July  l,*.Page  3  ♦ 

•  5ICB  REPORr»...«...>   rless  of  it  needed  to  go  further. .  .Page  ^..« 

; .        .     •       •  ' '  /  ...  '  ".r 

YES, > WE  HivTi]  MORE  BANANAS  but  they're  still. not  enough, .^Page. -4  « 

CARROTS... GOLD  CR  HOT. ........ .  ...serve  th©  sma^l  ones  whole ..^Page  3  ■» 


UmJ  MAIEEMATICS, 


liOfcpeHally  for  June    brides.,, Page  3  < 


FEATCRE  TEE5E.. plentiful  fruits  and  vegetables  in  Nor'<lisr.stA?Qa,,,Page  7  » 

2  '   :  "         *  *  *  *  *  '      ■         ■  . 


U.  S.  Department  oF  Agriculture 


-  2  A» 

FAQ  FOOD  MEETING  FINALS 

As  the  final  session  of  the  special  Food  and  Agriculture  Organization 
meeting  on  urgent  food  problems  adjourned  in  Wasljington  May  27th,  three  major 
steps  to  fight  famine  emerged. 

The  first  was  the  formation  of  the  International  Emergency  Food  Council, 
composed  of  the  commodity  ctmmittee  membership  of  the  Combined  Food  Board,  plus 
the  Soviet  Union,  This  includes  20  countries  at  present,  but  may  be  expanded 
to  take  in  50  or  more.    Any  country  mth  an  important  trading  interest  in  a  food- 
stuff may  be  invited  to  join.    The  Council  is  expected  to  begin  to  function 
before  the  end  of  this  week.    Indications  are  that  the  new  board  will  consider 
possible  surplus  problems,  as  well  as  immediate  food  crisis  (Questions,  The 
meeting  also  approved  the  recommendations  that  FAO  prepare  a  report  on  a  per- 
manent World  Food  Action  Agency,  which  would  cooperate  with  UNREIA  in  its  re- 
habilitation activities. 

The  second  step  was  "the -  establishment  of  an  International  Research  and  In- 
formation Service,  operating  within  FAO.    Its  first  appraisal  of  the  world 
food  situation  is  to  be  presented  by  September  15th,    Briefly,  the*  work  of 
this  agency  will  be  to  provide  complete  and  ac<yirate  ..quarterly  information  on 
food,  agriculture,  and  fisheries,    .'it' is -to  be  marjied  by  persons  with  particular 
knowledge  of  different  regions,  and  will  have  facilities  for  special  surveys. and 
the  collection  of  timely  inf orxiBtion*    Where  go vemtnents  do  not  submit  informa- 
tion, FAO  will  make  its  own  estimates  of  the  situation  vjithin  a  country;,    •  ** 

The  third  step  was  a  specific  set  of  instructions  to.  the  nations  of j  th;© 
world;  on  how#t6- stretch"  1946-47  food  supplies,  and  expand  1947-^48  harvests,  ji 
is 'expected* thi?  will  be  the  blueprint  fp.r  food  regulations  in  most  countries 
■within  a  ma-fe-ber  .of  -days.    Some  of  its  recommendations  are:    increase  flour 
extraction  rates  to  85  percent;     supplement  wheat  flour  by ^^gt .l9Ss  .than  five  ' 
percent,  with -other  grains,  potato  flour,  fresli  cooked  potatoes,  etc,;  continue 
present  low  levels  in  the  industrial  uses    of  grain,  (for  alQohol.^  ©"tCf-l^j. 
divert  fats.  And  oils  froia  soap,  p<aint,  vafrii* sh ,* 'and'  similar  uses"to  food. 
There  are  many  additional  recommendations,  covering^  other;  commodities,  .foq^^^ 
agricultural. .policies,  agriculttu^al  supplies/ *tV  mention  a"' few,' 

t    "  ;  •  • '  ■ 

'   -The  rtesct.  full- dress  meetin%^  bf  FAO  i s"  expect ed*  to  open  in  "Copenhagen, 
Monday,  September  2nd,  1946.  ..v.  ."  -j:. 

?  Commenting  on  the  results  of  the  jme^ti^g,  FAQ  Director  G-eneral  Sir  John 
Boyd  Orr  observed  that  out  of  a  situation  of  great  perplexity  and  confusion,^  * 
practi  cal ,  concr et e  measures .  have .  bean-  -forged- to-  mt^et  the-  'ebhtinulng  emergency 
of  faMne  and  scarcity. 

*  *  * 

IN  IHB  BREAD  BOX  ... 

As  of  June  1st,  bakers  were  ordered  to  reduce  the  weight  of  bread  and  rolls 
by  ten  percent,  but  the  bread  and    rolls  are  to  sell  at  the  old  price. 


(continued) 


This  action'^'  in  the  form  of  •  arr  Wendment  to  War  Feed  Order  No,  1,  was 
taken  by;  th4  U.  S.  fiepartment  of  Agriculture  as  an  additional  step  in  the  wheat 
conser-^atton  prdgraa.    Bakers  in  forty,  states  already  had  reduced  the  weight 
of  these  bakery  pi-o'ducts  in  j'es-ponse  to  wheat  saving  suggestions  that  had  been 
made  by-  the  federal-  government.*  Beginning  June  1st,  bakers  in  the  remaining 
states,  and  the  District  of  Columbia  were  required  to  take  similar  action. 

The  new  amendment  to  the  bread  order,  which  t)ans  consignment  selling 
of  bread,  determines  the  varieties  of  bread  and  rolls  that  a  baker  can  make, 
and  calls  for  bread"  kirichment,  prohibits  bakers  from  making  or  selling  any 
variety  of  bread  or  rolls. weighing  more  than  90  percent  of  the  weight  of  such 
products  produced  March  15th.    Bakers  will  be  required  to  use  v>rrappors  or 
labels  plainly  indicating- the  actual  weight  of  the  products  affected  by  this 
.order.    If  a  bakei'  cannot  obtain  new  wrappers,  and  labels,  or  cannot  correct 
'  those  on  hand,  he  must  furnish  each  retail  establishment  where  he  delivers 
bread  and  rolls  with  a  display  card  making  thg  weight"  reduction  announcement, 
A  baker  who  does  not  ordinarily  wrap  or  label  his  products ». .and  is  not  re- 
quired bjt  law  to  do  so., .is  exempted  from  the  label  requirement,  if  ke  gives 
notice  of.  weight  reductions  to  the  persons  to  whom  he  delivers  his  products, 

*  Jt!  )(C 

• 'lfe:0V3?'i5NT  IN  BRSAD  SUPPLIES  ... 

You're  probably  vjondering  how  long  it  will  be  before  the  supply  of  flour 
and  bakery  goods  increases.    Bakers  will  find  more  flour  in  the  market  after 
the  new  crop  of  wheat  begins  to  move  in  volume.    Beginning  July  1st,  millers 
will  be  permitted  to  grind    8$  percent  of  their  194-5  monthly  average  of  wheat 
for  domestic  use.    This  comia  res  vdth  75  percent  at  the  present  time, 

Tlje  current  bread  shortage  in  many  sections  of  -the  -oountry  is  due  to  record 
exports- of  wheat  and  flour  to  famine  countries.    VJar  Food  Ord:ers  at  present 
limit  millers  to  a  grind  of  not  more  than  75  percent  of  the  .flour -they  dis- 
tributed in  April,  May,.  , and  June 'of  last,  year.    Millers  ar-i  also  limited  to 
a  twenty-one  day  inventory  st<>ck  of  194-5' w^'eat.    Because  of  the  shoft  supply 
of  yiheat  now^  reftainilig  in  thi  s  country,  manjr  millers  have  been,  unable- to  ob- 
tain enough  .wheat' to' mi  11.  even  the  75  percent  quantity  permitted,    ks^k  result, 
some  bakers  have  very;  littl^  flour  on  hand  and  cannot  obtain  sufficieut 
addftional  supplies    from  mills  to  maintain  their  noimal  bakery  op.^rations* 
That's  viiy  you  may  have  been  unable  to  obtain  as  much  of  your  favoj-ite' brand 
of  bread  as  you  may  have  wanted,  #'  .-.  ■•,  ^.  ■ 

RICE  REPORT  ...  '  .  '  ' \  \  '         -^i^:     •       '  ^ 

We^ve  mentioned  thiB.befpra-,  'but  in  view  of  the  rice 'rep^^^  .r^leased 'this 
week  it  seems  a  good  idea 'to.  i;ssue  "an&theV  . warning,-,  .''do^^  qn  rice  to  take 

the  place  of  wheat  or  vjh eat -p^^diidt?^. This  year  it»s  very  important  to  tell 
your  listeners  to  forego  the  traditional  rice-throv;ing  at  June  weddings,  ^ 
Here's  why:    rice  is  the  principal  food  in  the  die.t  «)f' nearly  one-half  of  the 
•world's  population,  but  the  world  rice  crop  f or_  1945»-46  is  smaller  than  last 
year's  by  600  million  busHel's,    Getting  it  down  ,  to  pounds  j-  the  world's  exportable 
supplies  expected  to  be  ava:  lab le  during  thlc  yearj.  are  from  2  -^jo  4-  billion  pounds 
In  Asia  alor^  however,  thertj's  a  shortage  of  4  0  o:'liion  p.v.inc.^. 


< 


Maybe  you've  h95ird  that  rice  production  in  the  Western  Hemisphere  reached 
an  all-time  high  duding  the  past  year.    That's  true,  and  it's  true  als»  that 
Africa  produced  a  record  rice  crop.  In  the  face  of  that,  however^  the  decline 
in  Asia's  production  is  unprecedented^  and  harvests  in  Europe  were  mateifelly 
reduced.    The  reasons,  for  this  are,  naturally,  the  impediments  to  sowing  and 
harvesting  brought  about  by  war,  and  als»  a  drought  in  some  areas. 

The  largest  deficit  is  in  China,  whidi  before'  the  war  produced  35  percent 
of  the  world's  rice  crop.  Even  in  bumper  crop  years,  however,  China  averaged 
net  imports  of  around  860  million  pounds.    In  the  following  countries,  the 
rioe  ; shortage  also  is  especially  serious:    India,  Japan,  the  Phillipines,  Cey- 
lon, British  Malaya,  and  the  Netherlands  Indiefs, 

There  are  supplies  from  previous  harvests  in  Burma,  Siam,  and  French  Ind« 
China,  which,  would  be  available  fojr  export,  if  the  war  damage  to  transportation 
facilities  had  been  repaired.    However,  the  1945-4-6  crop  in  these  three 
coimtries  is  only  from  40  to  70  percent  of  normal,  and  will  hardly  meet 
domestic  requirements.    In  K«rea  and    Formosa,  which  formerly  exported  con- 
siderable rice,  production  just  about  equals  domestic  consumption. 

So,, ••.that's  why  we  in  America  would  do  well  to  adopt  the  old  f,h,b, 

slogan  with  regard  to  rice, ••which  we  all  know  stands  for  "family  hold  back", 

*  *  * 

t 

YES,  WE  HAVE  MORE  BANANAS  „,      .  ' 

Even  though  imports  of  bananas  are  increasing  rapidly,  we  won't  have  enough 
to  satisfy  our  appetite  for  this  popular  fruit  for  several  more  years  to  come. 
During  1945,  40  million  bunches  of  bananas  (approximately  50  pounds  each)  were 
imported  into  the  United  States,  28  percent  more  than  in  1944'  and  64  percent 
more  than  in  1943,  which  was, the  low  year  for  the  war  period,    Prewar  imports 

averaged  55  million  bunct-^s  annually, 

*  ■       -  ' 

It's  expected  that  imports  during  1946  will  continue  to  expand,  because 
many  of  the  plantations  are  gradually  being  restored  to  production^  According 
to  a  report  of  USDA's  Office  of  Foreign  Agricultural  Relations,  it  will  prob« 
ably  take,  from  one  to  three  years  to  get  back  to  a  high  level  of  production. 
In  some  countries,  where  social  and  economic  conditions  have  been  greatly 
disturbed,  it  may  take  even  longer,  ' 

The  banana  shortage  during  the  past  few  years  has  been  due  largely  to  the 
effects  of  the  war  on  production  in  the  principal  banana— exporting  countries 
of  Ijhe  world^  curtailment  of  transportation,  and  to  the  spread  of  the  disease, 
Sigatoka,    This  is  a  leaf -killing  fungus,  which  has  spread  ixt  eveiy  large 
bancma-produclng  area  in  the  world,,  and  is  both,  diffioalt  and  expensive  to 
Control,    As  for  transportation,  special  facilities  are  required,  both  by  water 
and  by  rail.    The  trip"  by  water  to  the  United  States  varies  from  4  to  10  days, 
and  two  types  of  steamers  are  used,  natiorally  ventilated  and  refrigerated. 
Upon  arrival  ijn  port  j  bananfss  a?o  shipped  h-y- "^idl  t^a  S!^ajOiaJni«'typ^& -oarsf  %o 
^consuming  gj?eas#  .    -  • 

The  United  States  oonsnno*  a.  great  many  more  bcnanas  than  the  other  im- 
porting countries.    In  most  ^•opean  countries,  in  fact,  bananas  have  been 
roigarded  as  a  luxury  rather  than  a  staple  food.    I"  our  r-^latively  high  level 

(CCNTINTJED.^ 
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of  consumer. purchasing- power  continues,  we're  likely  to'vimport-ieyen  more  than 
we  did  before  the  v;ar,  provided  we  can  get  them,  of  course.    Cur  principal 
sources  of  supply  are  Mexico,  Honduras,  Panama ,~  Guatemala,  Cuba,  Costa  Rica, 
Columbia,  and  Haiti.  "  • '  '        •   ■  •   •  t 


*  *  * 


CAEE0T5...CCII1  OR  HOT  .....    •  ' 

Take  advantage  of  plentiful  carrot  supplies  and  suggest  interesting  ways  of 
serving  this  colorful  vegetable.    The  crisp  carrot  stick  is  practically  'always 
present  on  the  relish  plate  these"  days','  but'  "when  you  find  tiny  new  carrots  in 
the  market,  they  might  be  warshe'd,'  scraped  'and  served  whols^  for  a  change. 
Several  small  carrot  stuck  through' 'a  ring' of- -green  pepp"er  form  an  attractive 
contrast  in  color  and  flavor,"  ' 'And  'don't  forget  that  carrot  grated  along  with 
the  cabbage,  when  cole  slaw  is  in  thw  works,  makes  the  whole  thing  more 
interesting.  "  '  ' 

If  carrots  are  preferred" -hot ,' hsre  agaiti'  if  s  ■PlW0"t'o"  serve  the  small  ones 
whole  occasionally,  cooking  the' fender' young  rob tS' in' their  skins.    In  any 
event,  as  you  know,  only  the  thinnest  of  peelings  or  scrapings  should  be  made, 
Ihe  food  specialists  of  USDA  also  suggest  adding  cooked  carrots  and  peas,  or 
a  bit  of  chopped  parsley.,  to  creamed  potatoes,  for  a  three-colored  effect  that's 
delicious  .ihd  a  bit  diff erfehf , 

As  for  the  food  value  of*  cari-btfe',  they 'tfe* 'a' Iri  ch' 's'oulrce' of  carotene,  which 
gives  them  their  golden  color','  Thi's'i's  the  substahbe'  from  which  the  body  makes 
Vitamin  A»  and  you  know  hovv  valuable  that  is. 


UmJ  MATHkATICS  ... 

Now  that  we're  turning  over  a  new  leaf  on  the  calendar,  it's  a  good  time 
to  think  a  bit  about  the  June  bride',*  She's  starting  housekeeping  at  a  tim.e 
when  meal-planning  and  food-shopping  are  real  problems.    And  frequently  added 
to  these  is  her  lack  of  experience  in  housekeeping.    Many  questions  are  in  her 
mind  as  she  sets  out  for  the  grocery  store  with  her  shopping  list,  and  one  of  them 
cohc-ems  the  quantity  of  various  foods  she  must  buy  for  the  number  of  servings 
she  needs.    She  wants  to  shop  economically,  both  from  the  standpoint  of  money, 
and  from  the  angle  of  food-conservation. 


For  the  information  of  the  bride,  or  any  other  shopper,  the  following  list 
has  been  made  up  by  USDA's  food  specialists,  to  indicate  the  number  of  servings 
per  pound  of  many  foods: 


(CONTINUED-) 


FOOD  GROUP  :  ONE  POUND  MES 


Green  and  Yellow  Vegstabiefe  - 

Fresh  lima  beans,  pda's,'  Spinacii  2  t©  3  servings 

Fresh  snap  beans,  kale,  carrots   «•••*••  3  ^0*4  servings" 

Head  lettuce,  red  or  green  peppers,,,,,,,,,.,,  3  servings 
Leaf  lettuce,  raw  salad  greens  8  servings 

Canned  cc* frozen  lima  or  snap  beans,  peas  4  servings 

Citrus  Fruit,  Tomatoes  - 

©range  or  grapefruit,  in  sections      ;    '   .  .  .' 

or  as  juice  -  fresh  ,,  2  to  3^  servings 

canned    <;,, ,,,,,,»  About  4  servings  . 

.Tomatoes,  fresh  .,  3  to  4  servings 

Canned,  whole,  or  as  juice  About  4  servings 

Potatoes,  sweet  potatoes   '3  or  4  serviDgs 

Otlar  fresh  fruits  and  vegetables  3  to  4  servings 

Dried  fruit  ,.,,s>e.«.o,,.,,,»o..  •  10  servings 

Dry  beans  and  pfeas-  q,,  .  3  to  6  cups  when  cooked, 

or  8  tt)  10  servings 

Meat,.  Poultry,  Fish 

VJith  bone  (as'chops)  poultry,  whole  fish  •••,•.2.  to  3  servii^ 
Boned  or  boneless  cuts           .o,,,,  ,••,•••,«,,«  4' servings 
Ground  Meat            ,,,,.,,,,,,,,,..,,,,,,e»**«*  3  servings 
J Ready-to-eat  meats  ,•••.«,••..•,.,;  .•••-^       more  servings 

Bread  -.  ■     ■  • 

l-lb,  loaf   ,,  ,  18  to  20  slices 


The  quantities  given  in  this  list  are  geared  t')  menus"planned  for  a  family 
where  the  wife  keeps  house  or  does  office  work,  and  the  husband's  work  calls  for 
a  moderate  amount-  of  physical  activity,    ^Persons  who  are  unusually  large  or 
active  may  require  larger  servings,  and  this  ■vvill  cut  down  on  the  nnmber  per 
pounds,    Then  too,  right  now  while  most  of  us  are  making  cuts  in  our  con~ 
sumption  of  bread  and  oth'er  wheat  foods j  we  should  be  increasing  the  amoimts 
of  vegetablesj  especially' potatoes  ,,o  which  will  mean  second  helpings  more 
often  to,  something  to  allow  for  in.  shopping <,    These  figures  give  a  basis  for 
calculation  which'  will  probably  help  the'  nevj  homemaker. 


-  7  - 


FSATURS  IHSSE  ... 

Following  is  a  market-by  market  siimiTiary  cf  the  fresh  fruits  and  vegetables 
expected  to  be  in  plentiful  supply  during  the  current  week.  This  information  is 
baksed  on  latest  reports  by  wire  from  the  U.  S,  Department  of  Agriculture's 
market  reporters,    for  daily  developments  during  the  week,  phone  your  local 
market  news  office,  - 
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'n/'JHSAT  CN  LOAN" 


The  U,  S.  Department  of  Agriculture  is  loaning  wheat  to  flour  mills  in 
areas  where  bfoari  supplies  aro  short  of  roducod  emergency  levelse 

Those  loans  are  possible  because  of  the  large  emounts  of  wheat  the 
government  recently  bought  from  farmers  under  a  30'-cents~a~bushel  bonus 
payment  plan.    Purchases  through  May  2^  totaled  over  8l  million  bushels 
for  foreign  relief  shipments.    Because  the  recent  rail  strike  and  local 
floods  have  slowed  up  shipping  schedules,  the  government  can  transfer  some 
of  this  wheat  to  help  domestic  flour  shortages  without  interfering  with  the 
relief  export  program.    The  loaned  wheat  must  be  replaced  after  July  1 
when  the  new  crop  of  wheat  begins  to  move  in  volume  to  market, 

*  *  * 


TOTAILPTG  OUR  VJHEAT  SHIPIvIENTS 

It  noTW  appears  that  we^  11  meet  our  194-5  export  goal  of  400  million 
bushels  of  wheat  by  June  30,    Siipments  by  that  date  will  be  greater  than 
our  record  after  \'i'orld...War  I- and  will  be  the  greatest  for  any  one  country 
in  history.  VJhat' s  particularly  noteworthy  is  that  the  high  goal  for  ex- 
port was  not  established  until  last  January.'  vihen  normally  our  v^jheat 
supplies    aro  declining  rapidly. 


•  ■  YJe  started  out  the  1945- 
225  million,  bushels  of  vihoato 
Then  by  Decemberj  with  news  o 
porting  nations- and  the  incre 
at  400  million  bushels  to  be 
Almost  half -of  this  goal  had 
half  had  to  come  in  the  perio 
became  thS  .order  of  the  day, 
grain  for  livestock  feodingc, 
alcDhol,    Civilians  were  aske 
cerealo    And  these  measures  h 
through  May  ,20 j  almost  130 y 50 
large  exports  are  expected  to 


46  marketing  year  with  intentions  to  export  ; 

Latei"' we"  raised  this  to  250  million  bushels, 
f  drought  in  some  of  the  principal  grain  ex-  , 
asing  threat"  of  famine  abroad,  we  set  our  goal 
delivered  abroad  by  the  end  of  this  June, 
moved  by  "last 'December »    Somewhat  more  than 
d  of  reduced  supply.  Conservation  of  wheat 
Restrictions  'were  placed  on  the  amount  of 
B^ns  were  issued  on^the  use  of  .wheat  in  beverage 
d  to  save  every  'possible  pound  of  flour  and 
ave  paid  results.    In  the  period  January 
"jOOC  bushels  were  exportedo  increasingly 
be  made,  in  Junec 


Here  is  a  te].ling  point  as  to  how  civilian  savings  of ,  wh.ecit.  products 
have  been  helped,  'Domestic  food  use  of  wheat  for  April,  May,  and  June 
has'been  estimated  at  85  million  bushels.    That.* s- almost- a  50.  million 
bushel  cut  -.from 'the' amount  we  used  the  first  three  months  of  this  year 
and 'from  the  amount  we  used  in  April  j ,  May;;,  •  and- June  of  1945. 


*  *  * 


.,  ;.j  Somafapd^;,onjC?e  •^■©iieTthe-iJo.teatO;  \Mi;ong*'>ISDmeb.odF.-'a«it4*''thei'«'  s.'^a1>"i1i-  ■ 
til  am-  there,  spu^s^,.  .;Somebojay  was -mstly  wrpngv    ^ox:  potatoes  aWii  skirls-  ■■ 
80' 'percent  water,**  But  it»s  iiard,.to,  do  an  about-fao'^  •d-vernight,  ■'Prejmice 
and  old  wives*  notions  go  deep.    So  it»s  only  cricket  to  keep  telling  the 
jjotatQ  ,put?liG  that' potato es:  are  n'ot.  fetteni.ng«.»%that';  one  medium-sized 
BpTid,.has  a -,ca.^Tie,  co.unt- -of:\one  hundred.  . noJ-rnore,  ho  less  -th ah  'a -  big- 
apple,:  ;-   .        .  : 

But  there  is  a  hitch.    And  it  is.e,Don»t  tie  your  spud  to  the  gravy 
wagon^  and  .'don-^t  bytter.  it;up,,    1iat-»  s  hpw:  the  calories- start  multiplying. 
It'  s  plenty .-gogd.  "magt.t"' alone.    And  anyvjay,  thiJ'Se-  fate  ahd-oiie^are  too*  - 
scarce  and  too -desperately- needed,  to  fight  famine-.    So  don»t  lavish;  them- 
on  such  a  complete  food  as  the  potato.  '  -  •  ■  .  ,  -  • 

7  The  curront^e^-tiiiat?©  is  that  we  are  5  to  10- mi-llion  ^bushals « ahfead  of 
la  St.  .-yearns  record  of -early  commercial  potatoes.  , It  wasfe»t  exactly  planned 
that  -vjay.  -  But.  growers  .overplanted  .the  goal,  .-md  -natuif.e'-was  in /a  .smii'fhg  mood. 
By.  the  .eaad  of  _ Jun.e,  available  supplies  .will  .total- 52  million  bushels*  "  Come 
September-,;  it  is -likely  that  on  all-time  re  cord -'high  will  ^shoiS^ 'total  of 
70  to  75  million  bushels  in  the  early  comiflercial  states.  _      "  ■ 

-Tiiis  ,i-s  good.    Goad,  because  Vije  ican  eat  potatoes  ■tihr^ei'd  time's  a 'day  and 
sav4  .f^r^cio^i.^  (^;sj^jf%tabl.e  .cereals*         .ri: .       -  •  .  -      >  ■  ■  v'---  " 

.      r    •  ,  ..         .....  •  :  ..••.•^■-vt.  )>•■:  'vluj^  i ilw  :ivx;i'-  i?o ("■■;: 

^ne,.I^esident  .has-  ask^.d.  us--  to-'  ::eat;  Xess'  's^o^-i-^^o cfeict-s 4 '■  '■■  H§'''has^-a'slk^d'  us 
t6~balance  .-our.  diets  viiUi  food-s  that  .are-,  plentiful-;.'^  t t>i^l;at6e&'^ -'ar pl^ii^lful. 
P-Qt.atoes  arp.good,  ,Patatpe§.:  ar-e -nat  fattening,.  -  Fota'tde^' -a-re' caie -of- ;ttta 
Aiaerican  farmer's  big  cash  crops.    So  get  on  the  bandwagon.  Ask  themr  to-'  ■ 
come  to  the  table  formal,, .with  their  jackets  on.     Or  let  them  do  a  strip 
tease.  But  keep  the  peelings  thin,    Ha'Vs^  thum  fc^-  brjvJcfast,  for  brunch, 
for  lunch,  and  for  dinner.    And  in  so  doing  you  help  the  farmer,^  you  simplify 
your  menu  pla.nning,  you  serve  your  family  with  an  irieKBBli:^ix§-.:SES.i!^^^ 

,,  And  whsdti I «Q;fftrr Sinp.oj'taji.'fec- .rig^piti now^  -yeii^-'ar-e' a-ddi^ig- youT'M'aj>-fef 
cement;.. .to  ^@rf quftdat^.enji(pif- p/j9^e»v':.J?cu^  'b^i.-'ftot  • 

with-- famine,^  -  -  --rc^-^r.,.  -  '      ...v-ltr*^  ■■■■r:^:oi\  ,.-vr.:  caw 

,    ,-   r...   ..-        .,     ,.   1      -if  .        .    <»- 1;                                      i,      I  .,  i  :    J      .^i  i  i.  -    i-- tl -.  ■  J '.• 
■         .:'y--,W..xi      •     -   •..        -  _^ 

CCNSSRVaTI&K  GOMas/F'IRS^,        '-.-.uc.-         ■  •  .     ■  ■-    -  •  Iv.'rriM.ic 

When  you*rei.talkijng. /about ,  food^-'.conseryatidn  and  the  ■Famine  'Smlsrgefiey'- 
Campaign  in  general, -Ihsre's  som^ijhing.  to  .  temsmbe»,.  end- to -pass  aiofig  to'"' 
your  listeners:     giftSi^of  . money  oVi  .cf.  .canned' focd "  do  not  take* -the  "place ^bf 
fo.odr-saving  jj^^the,  borne.  .  There  :.are -several -smergSncy  - rell-S:#'- orgarii'zAtib^^ 
whi  ch,  accept  j^pnait. jjpjjs ,  ••  ani^  (fliatty-  peo-pl-e :  s  eehi  tia -welcome  "the  opptrf1runl"ty 

of,  .making  su^h^,.personafl- .a;ijd.' ii^divrdtfal  contributiD5is''t'6  the  Welfare  of' 'the 
hungry  , all  over,  the.worj^d.  jQbvi'ously,  ,no thing-  she ulct-  be-^one  to  discjoiii^age 
thase  gifts  of  food  or  mq?j.Qy.,  ■  ■    ;■  rj^r-;  ■  v-- 


:(CONTINUKD) 


In  order  to  make  the  available  food  go  around,  however,  "we  in  this 
oountry  mst  keep  up  an  active  campaign  against  waste  and  improper  use  of 
food.    If  we  waste  even  one  slice  out  of  every  loaf  of  bread,  or  continue 
an  unlimited  use  of  cakes,  pies,  and  other  wheat  foods, ..it  won't  help 
very  much  to  contribute  canned  food  or  money. 

One  thing  is  certain, ..the  housewife  is  the  best  famine  fighter  there  is 
and  her  kit  chen  is  the  most  advantageous  battle-ground.    You  can  help 
her  with  suggestions  about  wheat  and  fat  conservation,, .give  her  ideas,  menus 
and  recipes  which  may  be  new  to  her. 

If  people  have  been  asking  you  this  question,  "How  much  wheat  should 
I,  as  an  individual,  save?"    here's  a  good  answer,  straight  from  Chester 
Davis,  Chairman. of  the  President » s  Famine  Emergency  Committee;  "Heavy 
workers,  families    on  low  incomes  who  must  rely  on  cheaper  foods,  and 
growing  children  should  have  first  call  on  the  liraitod  supply  of  wheat 
products.    All  whose  incomes  permit  the  use  of  other  foods  in  place  of 
wheat  bread  and  cereals,  and  all  wh^se  work  calls  only  for  light  physical 
exertion,  (that  they  do  not  need  cereals  for  energy),  should  forego  their 
accustomed  amounts,  especially  during  the  next  two  months  when  supplies 
of  flour,  bread,  and  other  wheat  products  will  be  shorter  than  in  many 
years," 

i^s  you  realize,  of  course,  individual  circumstances  vary  greatly,  and 
that's  why  it  isn't  possible  to  work  out  one  simple  fofwitlcfc  for  saving 
food  which  will  apply  to  everybody.    Everybody  can  help,  however, ♦•by 
cutting  dovn  on  food  comsumption  (if  it's  unnecessarily  high),  especially 
bread,  by  using  plentiful  foods  instead  of  those  that  are  scarce,  by 
"^Cultivating  a  Victory  Garden,  and  by  preserving  food  for  the  winter  months 
ahead, 

*  *  * 

FOOD  FOR  THE  MJTORE  ... 

The  time  has  come  to  start  talking  about  food  preservation,  either  in 
the  home  or  in  a  comm.unity  food    preservation  center.    Your  listeners 
who  have  Victory  Gardens  under  way  are  probably  already  making  plans  for 
preserving  their  surplus  produce,  but  they  shouldn't  object  to  a  reminder 
from  you  and  any  helpful  suggestions  you  may  have.    Also,  it's  a  good 
idea  to  remind  every  homemaker,  whether  she  has  a  garden  or  not,  that  she 
should  be  prepared  to  take  advantage  of  abundant  supplies  of  vegetables  and 
fruits  as  they  appear  in  local  markets,  and  preserve  as  much  as  she 
possibly  can.    You  broadcasters,  as  a  group,  can  be  of  tremendous  help  this 
year,  just  as  you  were  all  through  the  war,  by  keeping  in  touch  with  the 
local  situation.    You  may  want  to  schedule  interviews  with  different 
community  leaders  who  are  active  in  promoting  the  food  preservation  program. 
In  194-6,  as  in  the  past  ,  the  success  of  such  campaigns  will  be  assured 
by  the  teamwork  of  Victory  G-arden  committees,  nutrition  cominittees,  civic 
clubs,  garden  clubs,  luncheon  clubs,  women' s '  clubs youth  organizations, 
and  parett-teacher  associations,  to  mention  a  f ew^ , 


(CONTINUED) 


Ktfhile  the  biggest  push  is  planned  for  July,  you  might  lay  some  ground, 
work  along  these  linos:    Point  out  to  your  listeners  that  the  lives  of 
300  million  people  are  threatened  by  famineo    Those  who  know  tell  us  that 
the  crisis  vd.ll  not  be  over  before  the  I947  harvests  are  in»    Wocria  food 
stocks  per  person  seldom  have  been.,  lower  than  they  are  right  now.  During 
this  growing  season  vje  must  rebuild  our  stockpiles  for  another  hard  winter 
and  spring.    In  view  of  the  critical  world-wide  need  for  food,  the  ever- 
present  uncertainty  of  grovjing  weather,  heavy  consumer  demand  in '  this 
-country,  and  the  current  processing  and  transportation  difficulties,  we 
must  take  advantage  right  now  of  every  opportunity "to  add  to  our  food  gtocks. 
Every  bit  of  food  we  preserve  can  be  considered  as  insurance  agai.nst   ,. ,V 
starvation  in  other  countries  and  , short  supplies -"here -at  home«^  '  ' '  . 

You' re.  3af  Q  in  sayirg  that  prospects  are  ' good 'for  fruit'  and  v^^et able 
crops  this  season.  Also,  'there  will  be  adequate  supplies  of  gla'ss  jars, 
jar  rings  and  closures,  and  pressure  canners.    It  would  bo  well  tp  purchase 
these  items  early,  however,  so  that  manufacturers  may  gauge  "the  demand. 
Here's  a  warning. , .sugar  will  continue  to  be  relatively  scarce^  so  the  best 
possible  use  should  be  made  of  our  canning  sugar  supplies.  "  ' 

■     ■     '■  ^  ,       '  ,      ■  ■ 

You  may  like  also  to  remind  your  listeners  thsit-thSy  can  get  helpful 

•information  on  home 'food  preservation  from  the  following  sources:  State 

Extension  Services,  State  Agricultural  Gollogos,  County  Home  ♦Demonstration 

Agents,  and  County  Agricultural  Agents,    Cr  they  may  write  dirc5ctiy  to 

United  States  Department  of  Agriculture,  Washington,  25,'  D»Cf  for  a  free 

copy  of  any  of  the  following  publications:  -      '  " 

Home  Canning  of  Fruits  &  Vegetables   -  AVJI  -  93 

Home  Canning  of  Meat   -  AVJI  •»  110 

Take  Care  Of  Pressure  Caraiers   -  AVJI  -  65 

Pickie  &  Relish  Recipes,..,..,,,,*   AWI  «  lOJ 

Home  Freezing  of 'Fruits  &  Vegetables,,,,, e.,*, I"— AIS  -'48 
-  •  •  • 

■Freezing  Meat  and  Poultry  Products  For  :H'oi3ie  Use  ~-iiWI  **  75 

Curing  Pork  Country  Style,,, .0,..,.. ■«  AWI  -108 

Oven  Dry ing 6 .  .. , , ,  0  o  »^  o  o  •  o  p ,  o  ( •  o ...  • ,  0 , .  c  •  •  o  .  a e  «'o  *=»  AWI  «»  59 

HomeStorage  of  Fruits  and  Vegetables.. «  FB    -  1939 

*    *  * 

SU!vIMER*Tr.'IE  TURKSY . ., . '," "        ....  .     .,  " 

■  Tiiiricey  talk,  usually  at  fast- pace,  during  the  Thanksgiving;  arid  Christmas 
season,  can  be  siynmertime  conversation  this  year.    First ^ 'because  of  the 
record  production  last  year,  there  are  still  large  st6cks  of  turkey  in 
storage  for  use  now.    Then  too,  there  will  bo  a  heavier  than  normal  culling 


(COOTINUED) 


of  breeder  flocks  this  sumer  due  to  the  feed  shortage.    Also  ypy.  can 
anticipate  a  .supply,  of  early  marketed  iyoiin^  feurl"  ::^s  in- Juiy#  ^■''^^  pre/p"holiday 
marketing  of  young  turkeys  increased  .liuriiig  the  ^arW'^- Prbducets^';^^^^ 
e-arly  maturing  flocks  in,  order  to  get  shiptents'  of-^-'tur^key '-on' thfe;  ■v^ay  to  re- 
mote army  posts  ,in  time  for  Thanksgiving;  dinners #•  ■■producer's  would:', get  their  , 
poulets'  in  January,  Eebruary,  o?"  March,  and' s-om©-. birds 'would  be  o'f  TTiarket- 
able -vreight  byrJuXy  or  August,    Even,  though  fche-.wa;r  ended  last  fall,  pro- 
ducers had  ^aljpef^^^    placed,  orders  with  hat'Cheries',' and' again  will  ^  have  early 
~*Hifds  to  .6f  f  er  thj^s  .i^upner^  ^       ,  i  ■   ■      '        "     "  '  '-'^  "      '     '   "  ' 

•    i 'Y6u*1/e;probatily  hqiard  that  1946-4-7  turkey- flocks^' are  15  percent  smaller 
on  an 'average  than  last  year.  .Hiis  decr  ease  does  not  necessarily  mean 
few6r  'turkeys,  for  consumers  this  year.    Military  requirement^,  Which  last 
year  accdintod  for  a  sixth  of  the  turkeys  produced,  (100  millio^  pounds 
out  of  a  recprd.  600  million  .powas)  . will  be  cut  <ibout*two^thiixi^  year. 

Then,  too'j  storage  hpldi;ngs  will  tnake  up  for  .some' 'of-;%he  decreases  in 
1946  flocks.    As  of  May  Ist,  , there  were  over  106  million  pounds  in  ^torage 
across  the  couniry.  ThiS;is  better  .thmi  three- times  the' -quantity  in  storage 
last' year' on' this  ' data,  and  nearly  four  times  the  1941^45  May  1st  storage 
holdings.         '  ' 

Since  dll' '  signs 'point  to  poultry,,  .ospecially  turkey,  as  easily  available 
for  the  main  course  of  many  a  summer  dinner,  the  chances  are  good  that 
you'll  be  safe  in  suggesting  it --f airly -often  vihenever  you're  doing  some 
menu-*planhing,'    Turk'ey*'s'  a'  good  choice  for  many  reasons. ..it's  wonderful 
for  company  dinners,  and  equally^  ^s.atj.^a,at.ojKy..  for  the  family  alone,  since 
in  that  ca'Se' there'll*  Ve  delicious  left-overs  for  several  meals  ahead. 
On  hot  su^er  days^  cold  sliced,  tiij^ic^jyr,-:  turkey  sa  savory  turkey 

loaf  will"  form' a  temp'ting*  piece  de  resistance, 

Turkiy  a  la 'King',' Turkey  Souffle,  Turkey  Mousse  and  Turkey  Chop  Suey 
all  Pie  as.  tast^-temptin^  as^when  th,e.y:'ire  lindg^with^chicic'en,''  'And  turkey 
soup  will  taste 'as  good  in  the  middle  of  summer  as  it  does  several,  days 
after  Thanksgiving  I  -rL^lr'''.  ■■■     •  ■-• 

When  ..it  come s^  to  picnics^,_  ,a  ^gql^^  .hcow^^rba:^' turkey  might 
well  hold  the  place  of  honor.    In  the  way  of  accompaniment,  a  big  hpwl  of 
potato  salad,  some  sliced  t^qmatpe.s,,,,  ^lATr At  ^atj^^  othei?  favorite 

raw  vegetable's,"  plus  fruit  for  dessert,  coffee  for  the  grownups,  and  milk 
for  the  youngsters, .,t hi s  would  .^nake  a  .menl  .that' bhyiild  satisfy  everybody, 
and  still  would  be  very  easy  on  the  foods  that  are  scarce. 

If  you  vjant  to  give  specific  recipes  for  cooking  turkey,  remember  that 
you  can  look  up  ail  your  favorite  chicken  recipes  an^*  sub;s.tl-tute--tiii'rkey»  

You'll  find  some  good  ones ^  . plus;  plenty  of  c&okihg  instructions',,  in 
tJ^A's' bulletin '."Poultry  Cooking"  ,::;■wtli;(^h  you  probably' have'  in' your  files,.. 
If  not,  you '  can  g^t  a  copy. .by  mai(li:ng'.:,a  postal  \ card  with  your  hame  and  ..  , 
addres-s  to  the  U,  S,  Department  off  Agriculture,  Vfashington,  25,  D,C. 


iiliiii»Hii>fiiil»iiYii>ttrti' 
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C^mED  MILK  ORDER  ... 

About  12  nillion  cases  of  evaporated  milk  will  be  bought  this  summer  by 
the  government  fo-'  military  and  -foreign  relief  requirements.    Two  million 
cases  are  for  military  agencies  and  10  million  cases  will  help  alleviate 
famine  conditions  in  Europe, 

To  get  this  evaporated  mi'.lk;  the  TJo  Sc  Department  of  Agriculture  has 
-announced  that  manufacturers  will  be  required  to  set  aside  60  percent  of 
their  out-put  during  June^    Set- asides  fo.v  folU. owing  months  xvill  be  announced 
when  it  is  determined  how  iiiuch  of  the  nececsary  amount  is  still  unfilled. 

Evaporated  milk  proauction  will  not  be  as  large  this  year  as  last, 
but  civilians  should  get  over  30  million  cases  as  compared  with  48  million 
casea  in  l^^^o    GovernraSnt  requirements  have  been  re'"''uced  from  39  to  12 
million  caseso 

*  *  * 

IN^/ITATION  TO  JODl  lEFC  ... 

In  last  week's  RADIO  H)I3in)-UP  we  told  you  about  the  recommendation 
made  at  the  Food  and  Agriculture  Organization  Conference  in  Washington  for 
the  establishment  of  a  new  International  Eir.ergency  Food  Council.  Action 
has  been  taken  on  that  recoommehdation,  in  the  form  of  an  invitation  from 
the  Combined  Food  Board  to  l8  other  nations  to  become  members  of  the  new  body, 

A  letter  of  invitation,  signed  by  Secretory  of  Agriculture  Clinton  P. 
Anderson,  United  States  member  of  the  Combined  Food  Bcird,  was  addressed 
to  each  government's  ambassador,  minister  or  representative  to  the  Urxited 
States,  and  asked  that  a  representative  be  appointed  to  attend  a  meeting 
to  b  e  held  in  Washington  on  June  20th.    This  meeting  is  to  be  for  the 
purpose  of  giving  each  country  concerned  an  opportunity  to  signify  its 
intentions  regarding  membership  in  the  new  Council, 

*  *  * 

FISH  FAR3 

Deep  see  denizens  are  stepping  right  up  these  days  to  help  fill  the 
protein  gap  in  our  diets  caused  by  the  meat  shortage.    Fish  supplies  are 
plentiful  right  now.    According  to  the  Fish  and  Wildlife  Service  of  the 
U,  S.  Department  of  Interior,  current  supplies  ©f  fresh  haddock  are  abundant 
in  both  the  New  England  and  Middle  Atlantic  are  3  ti_3  week.    Flounder,  fluke, 
mackerel,  halibut  and  croakers  are  in  liberal  supply  in  the  Middle  Atlantic 
region.    Though  the  flounders  are  small,  their  close  relative,  fluke,  is 
available  in  sizes  ranging  from  tvjo  to  fifteen  pounds  for  steaks  and  fillets. 

Haddock,  cod,  and  mackerel  are  ccming  into  the  New  England  ports  of  New 
Bedf'^rd,  Glouster,  and  Boston, 

Throughout  the  Northeast  porgies  are  plentiful.    The  name  you  know  them 

by  depends  on  vjhere  you  live.    New  Yorkers  call  them  porgies,  plain  and  simplej 

Kevj  Snglanders  ask  for  "scup"  or  "ecuppaug,"  v;hile  folks  in  the  chespeake  Bay  ; 

area  refer  to  pcrgies  ad  "maiden,"  "fair  maid"  or  "ironsiCss,"  But  no  matter 

what  name  you  dub  them,  porgies  by  any  other  name  are  still  srvjeet,  tender  fish. 

So,  v&iy  not  take  advantage  of  abundant  fish  fare  this  weok,  vjhen  looking  around 
for  a  good  protein  filler. 
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FEATURE  TEISSS  «.> 

 and  keep  potatoes,  cabbage  and  spinach  in  mind  as  top  buys, 

Follov/ing  is  a  market -by-market  summary  of  the  fresh  fruits  and  vegetables 
expetjted  to  be  in  plentiful  supply  during  the  current  week.    This  informatlf>n 
is  based  on  latest  reports  by  wire  from  the  U.  S.  Department  of  Agriculture's 
market  reporters.    For  daily  developments  dur,i.ng  the  week,  phone  your  local 
market  news  office. 


BOSTON 

Beets 

Cabbage 

Eggplant 

KalG 

Limes 

Radishes 

Rhubarb 

Romaino 

Rutabagas 

Scallions 

Squa  sh 

Spinach 

Swiss  Chard 


Beans,  snap 

Beets 

Cabbage 

Cauliflower 

Cucumbers 

Lettuce 

Parsley 

Poas 

Potatoes  (new) 
Spinach 
Tomatoes 
Turnips 


Cabbage 

Collards 

Cucumbers 

Eggplant 

Potatoes 

Radishes 

Spinach 


WASHLMCrTJN,  D..G 

Beansj  snap 

Beets 

Cabbage 

Eggplant 

G-roens 

Lemons 

Limes 

Parsley 


PITTSBURGH 

Cabbage 
Collards 

Kale 

Mustard  Greens 

Onions 

Potoooes 

Radishes 

Scallions 

Spinach 

Tomatoes 

VJatermolon 


BALTIMORE 

Cabbage 
Kale 

Potatoes  (old, 
now) 

Squash 
Spinach 
Turnips 
Watermelon 
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JUNE  CROP  REt'ORT  ^.i 

The  general  crop  report  issued  on  June  10th  gives  the  encouraging  news 
that  winter  wheat  prospects  improved  during  May^  and  that  with  a  fairly  large 
production  of  spring  v^Sieat  coming  along,  probabilities  are  good  for  the  third 
consecutive  billion-bushel  wheat  crop.    Unsatisfactory  weather  in  May  slowed 
down  the  progress  of  most  other  crops,  but  as  of  June  1st,  prospects  were  im-' 
proving.    Spring  plantings  are  up  to  the  usual  schedule^  even  for  corn,  al- 
though wet  weather  during  May  was  some  handicap  in  the  eastern  corn  belt  and 
the  south*    Generally  speaking,  the  total  voluiiia'*of  production  is  expected  to 
rank  well  with  that  of  the  past  four  years. 

As  for  fruit  prospects  .  .<>  crops  suffered  some  damage  from  freezing 
temperatures.    Peach  production  in  the  midwest  was  severely  reduced,  but  the 
total  national  crop  is  likely  to  be  near-record.    Total  fruit  production,  other 
than  citrus,  is  expected  to  be  slightly  above  average,  and  about  10  percent 
over  last  year. 

Further  good  news  is  that  milk  and  egg  production  continued  at  high  levels 
throughout  May, 

*  *  -  .  .  •-   

CN  TEIE  Mine  WAGON  ,..   » 

i    .  You. anight  not  be  finding  all  the  butter  and' cheesfe' ybu'  want-^  but  those 
shortages  do  not  necessarily  mean  that  milk  production  is  deplining.  The 
June  1st  Crop  Report  just  issued-by  •  the  U.'S,  Department  of -Agri  culture  points 
o^t  milk  production  is  continuing  at  near-record  volume.    Even  though  cow 
numbers  hjavB  declined  from  the  high  level  in" war- years, 'the 'yield  of  milk  per 
covj  during  Hh^  was  at  the  highest  rate  in  history., .in  fact,  it  nearly  offsets 
the  cut  in*  covj  numbers,  ,  .  .  .......  -  _ 

s 

Favorable  spring  weather early  and  lush  •  feed  ff-Oill  pastures  and- generous 
feeding  of  concentrates  contributed  to  the  record  flow  of  milk,  per  cow*- -AJ^so, 
dairymen  are  evidently  maintaining  their  herds  •  since  "thS"  ^n2i6iSno^ement--4)f-^-^'-  , 
ward  price  and  subsidy  adjustments  by  the  Office  o2  Economic  Stabilizati,on,,:  , 

The  production  rate  means  that  butter  production  can  be  maintained  .and.,  that 
consumption  .of  fluid  milk  per  person -can  continue -at  th'e' all-tf me- hi^  " 
established  during  recent  months.    But  we  can  not  drink  our  milk  and  have  all 
the  butter  .we  wanto    It*s  been  estimated  that  Ajriericans  increased  their  use 
of  fluid  milk  25  poro^int  during  the  war.    Since  V-»J  Dr^y,  use  of  fluid  milk 
ai}d  cream  leaped  another  10  to  13  percent.    In  fact,  about  half  of    o\ar  milk  " 
production  is  no being  used  in  fluid  form.    In  view  of  this  expanded  use  of 
fluid  milk  and  creamoooas  well,  as  increased  manufacture  of  ice  cream,, «less  milk 
is  going  into  the  manufacture  of  such  dairy  products  as  btitter,  Cheddar  cheese, 
and  evaporated  milk  than  at  any  time  in  the  last  twenty  years. 


*  *  * 


4-H  CiLUBBERS  FIGIIT  FAMIN3.  ,  ^.f,  ■       •:  ' 

■  ■     -  .  *    ■  '  -         '■  •  V 

If  you're  looking  fot  A  new  angle  from  which  to  approach  the  subject  of 
famine  relief,  food  conservation  and  rs^iated  subjects,  you  may  get  inspiration 
from  some  of  the  projects  along  tHis  line,  now  being  carried  on  by  4-H. Club  Boys 
and  Girls.  *   

A  campaign  is  under  way  among  Connecticut  ^4-H'ers  to  "Feed  A  FaMne  Victim", 
Based,  on  the  UNREiA.  estimate  that  |72  is  about  the  cost  of  a  minimum  diet  for 
a  European,  each  4-.H  Club  member  in  the  state  is  being  asked  to  feed  a  hungry 
child  in  a  fcrei^^n  co\intry  by  producing  or  .saving  ^72  wparth  of  f.-ood.       <  - 

Texas  4-H  Club  girls 'are  urged  .to  contribute  to  Philippine; Telief  one  or 
more  cotton  garments,,  one  or  more"  bath  towels,  and  twQ  pr  more  food  sacks, 
containing  needles  and  thread.    For  Eu.ropean  relief,  each  club  is  asked  to^ 
contribute  one  or  more  cases  of  evaporated  or  condensed  milk,  or  suitable 
canned  foods  which  can  be' purchased  locally. 

In  Tennessee,  a  project  of  4-H  Clubbers  and  Future  F.  rmers  of  A;iGrica  pro- 
vided-mp  re- thanr-a-~mi4.-li^-pounds  of  meat  this  ^rir."  fro...  swine  fed  largely  on 
pasture,  gleanings* from'. the  fields,  and  from  kitchoi  garbage,    TMs  fulfilled 
the  dual  purpose  of  Setvihg 'grain  and  producing  valuable;  food,  . 

The  girls*  4-H  Clubs  in  northern  Rhode  Island  have  been  stressing,  the .  con- 
servation of  food  as  a  meaAs  of  cooperating  with  the.  f ami ne  relief ,  program, • 
They've  held  demonstrations  of  saving  fats  and  oils,  eliminating  waste  in  cook^^i 
ing  and  at  the  table,  using  corn  and  oats  in  place  of  wheat,  and  substituting 
potatoes  and  other  starches  for  grain,  while  still  maintaining  properly  balanced 
menus,      ■:--■>■•■     ^ .  .,     .  •       '  , 

Incidentally,  the  l6tvh  National  4-H  Club  Car^  is  now  being  held  in  Washing- 
ton, D,C,,  June  11th  through  l8th,    Thi^  year's  prograras  emphasige  particularly 
the  role  of  citizenship  in  a  rapidly  changing  world,    A  special  effort  is  being 
made  to  help  delegates  k"ov/  their  government,  through  group  di,qcus^ipns.,  study^  . 
visits  to  important  Government  departments,  and  by  sitting  in  on  Congressional 
committees,  and  making  contacts,  with  some  of  the  nation'^- outstandjlng  lea'ders. 

Delegates  ar©  oiso      ''i  tihg  many  national  shrines,  in  and  near  ;WaGh^ngton, .  ■  ..r; 
■■-  ^  -  '  ,         .  ■  , 

.       :    •  •  ■  '■■  rii :  -  y-  ■   

CMPINS-'MB  COOKING  ...  ^-^^     _  ;      _  ■  ' 

Vacit.Lon ,dayg  are  here  again,  find  this  ^ear  they  should  be  happier,  days 
than  for  so me^years  psist, "because  it  will  be  possibly  to  take  an  occasional 
trip  In  the  family  cptr>.  A  car.iping .  expedi-^ion  is -sure-.  to  be  the.  choice  of  many 
a  vacaticiierj  ?ind  whether '  it's  for^  a  week  or  a  vj©ek-end,  this  is  lik.ely'to 
involve  soAe  outdoor  cooking,    Ab  "a  matter  of  fact,  out-door  cooking  has  a  fairly 
important  place  in  the  summertime  plans  of  most  families,  what  with  picnics  in 
the  country,  and  trips  to  the  beach,    'D-iere's  u  dei'inite  technique  for 
getting  the  best  results  when  you'ro  cboking^lli  the  open,  starting  vjith  the 


(CONTINUED) 


right  kind  of  a  canipfire.    The  proper  method  of  Mild-ihg -the  firev-l"i'Sts  of  the 
necessary  supplies  for  a  camping  tripi,  tested  recipes,  and  nanE  s  of  reference 
hooks  -all  are  cofitaitied  in  the  interesting  booklet,  "Cooking  Ov'^r  Tho  Carr.p 
F4rsV^  a  publication  of  USDA^s  Forest  Service,  '  ilo  are  sending  you  a  copy  of  this 
booklet  with  this  issue  6f  RADIO  ROUlNlD-'UP,  because  we  believe  it  vd.ll  give  you 
helpful  program  material, 

_  Speaking  of  camping  >t flip's, ..the  Forest  Service  wams  those  who  stop  at  camp 
or  picni:c  sites  In  the  national  forests  this  summer  that  they  probably  wonH 
find  those  areas  in  the 'tip-top  condition  of  pre-vjar,  y^rs.    As  you  doubtless 
realize,  v^ar  service  .^took' many  forest  rangers,  and  those  who  vjere  left  were 
kept  busy  getting  out  the  necessary  forest  producuS  to.^supply  heavy  vjartime 
deman^ds.    It,  hasn't,;. been  po-ssible  yet  to  repair  the  damage^  which  resulted  from 
this^  necessary  let-down  In'  care.    Those  who  use  these  campsites  can  be  of  real 
assLgtance  ■  to  the  ■forest  rangers  if  they*  11  keep  the  area.s  clean  and  when  the.y 
break  camp!,,  leave  everything  as  they'd  like  to  find  it,    '  -  . 

Apropos  of  good  camp-keeping,  it's  timely  to  issue  another  warning. about 
.forest  fires*    This,  subject  was  mentioned  in' a  recent  RADIO  HOUISD-IIP  .(April- 26) , 
but  the  danger  continues  great  throughout  the  next  few  months.    The  enclosed 
fglgLer^  "Forest  Fires  and  How  You  Can  Prevent  Them,"  will  give  you,, some 
valuable  program  material  on  this  subject,' 

The  third  booklet  enclosed,^  "Building  VJith  Logs",  ^ivos  complete  details.- 
about  the'  .Qonstruetion  of  log  cabins  and  furniture,  together  with  diagrams -and. 
.-pi;.ctur!Ss.  -^If  you  'would  like  to  offer  a  free  copy  of  any  of  these  USDA  publica- 
tions-to;;  your  listeners,  just  tell  them  to  address  a  postal  card  to  Forest 
Service^;       S-v  Department  of -Agri culture ash in'gton,  25,  D,C,,  specifying  the 
one  desired.    If  you  wish  to  offer  all    three,  tell  your  listeners  to  request 
the  Outdoor  Packet,    ,  .  ; 

.,)■_■"'.•'■'■'**'*'•  ■■ 
^  HERB/g:^- REPORT  ..i  '     ^    '  '  '  ''^ 

;  ,  :    We're  hearing  about  herbs  these  days,,, more  than  ever  be;fore,.  it  .seems. 
During, wartime,  there  was  a  scarcity  of  imported' herbs,  and  those  we  did  re- 
ceive were  high  in  price.    As  a  result  of .this,  both  home  gardeners  and  commerciq| 
growers  began  to  cultivate  herbs.    Many  stores  and  gift  shops  are  now  featuring 
those  attractive  herb  kitchen  kits,  ranging  from  t. o  or  three  small  jars  of 
the  familiar    varieties  to  elaborate  assortments,  including  almost  every  herb 
in  the  alphabet,  from  anise  to  winter  savory.    Now,  we 're 'all  looking  for  ways 
to  inntroduce  unusual  flavcxc  and  zest  Into  everyday  meals,  especially  in  these 
days  of  somewhat  limited 'choice,'  and  one  way*  to  do  this  is  by  using  savory 
herbs.    It  seems  very  likely  that  some  information  about  the  use  of  herbs, 
from  USDA's  Agricultural  Research  Administration,  will  be  of  interest  to  your 
llst^eners, 

(CONTIMJED-) 


"Les  fines  herbos"  and  others 


The  beginner  in  herb' cookery  vdll  want  to  know  the  naimes  of  the  favorites, 
especially  that  group  called  .by  the  ;J'r en ch  "les  fines  herbes".    This  includes 
the  Tollowing  six:     sweet- basil,  chorvil,  sweet  marjoram,  thyme,  rosemary, 
•  and  tarragob,  ■»  These  and  many  others  can  be  used  singly  or  in  blends.  There 
are  no  set  -rules  -for  blending  herbs.    Even  the  experts  admit  that  the  most 
important  factors  in  using  them  effectively  are  interest,  imagination,  and 
constant  experimentmtion. 

Certain  herbs  blend  harmoniously^Th"^ almost  ai^  food,,, others  with  only 
a  few.    Here  are  Several  flavor  alliances  that  are  particularly  successful: 
With  turkey,  chicfkeh  and  other; fowl,  use  various  comljsiiiatibns  of  poultry 
seasoning  made  of  fresh  o-r  dri.ed  loaves  of  basil,  lovage,' marjoram,  parsley, 
rosemary,  summer  savory,'.  sag<fe,  ana  i,^iyme»,;  ^hai .  it .  comes  to  brrfilfed  fi^h',  try 
finely  chopped  dill,  basil  or  tarragon  leaves  for  ■   plc"sihg  flavor,  Di-ll 
blended  with  butter' is  exc  silent."  on  broiled  fish  too.,,,., if  you  can  afford  the 
butter;.    And  shrimp  is  delicious  simmered  in  butter  wi.th.. chopped  basil  leaves, 
'  As  ^hv  that  old  standby,  clam  chow:der-,  ;mako  its  flavor  ruorp' interesting  with 
a  dash  of  powdered  thyme. 

You  can  add  some  excitement  to  nrany  egg  dishes  by  pepping  them  up  vath  one 
of  the  "fine  herbs",  either  si  one    or  blended  with  another,  or  with  chervil, 
chive,  parsley,  summer  savory  or  celery.    And  when  other  fresh  herbs  are  not 
available,  parsley,  onion  juice  and  celery  tops  can  be  used'to  give  a  robust 
"■f_laLVor  to  an  omeletw  •.  ;        >  ,  , 

^  ^,;--^'"  'Iri-^th8se  ' days' wheal -we're,  encouraging  t^    use  o? 'potatoes ,  to  take  the  place 
'^f  '  many  wl;eai  products,!  you  might  suggest  that  a' pinch 'of  dried  sweet  Marjoram 
add^d  t6  creamed- potatoes,  transforms  them  into  sonet^ing  special,         ' -c.v 

General  Suggestions  ,  .-f  ^?<^a]..  ..  .     /  . 

,  .j..    Expert  s-cooks  warn  the  coviqe  in  herb  popkerjr.  to,  use  herbs  with  a  light  hand, 
^■beg^u^e  the  aromat-ic"  oils.-  are  strcteg,  and,  too;.  m^icn  ,of  ^any  flavor  is  objection- 
•able.    Blend  them' caiyefully,  never'-using. more/ than  one'\of  .t^    very  s  trong  herbs. 
The  best  way  to  draw  out  and  extend  the  flavor,  they  say, "is  to  blend  or 'hoat 
herbs  v;ith  butter,  margarine,  or  other  cooking  fats.    In  these  days  of  fat- 
shortages,  it's  nice  to  knovj  that  ^o^rk-  drippings  and  rendered  chicken  fat  can 
be  used  in  this  way,    liJhen  using  fresh  herbs,  the  leaves  should  be  cut  or  chopped 
very  fine.    And  here's  another  w.arning, ., dried  herbs  are  three,  or  four  times 
stronger  than  fresh  herbs.    And  remember  that  long  cookine'-wiii -destroy  th-e 
deli  cat  e-  aroma  and  flavor  of  h-e^rbs.    For  use  in  soups  and  gravies,  tie  fresh 
herbs"  in  tiny  bunches  (bouquets)  or  place  ground  hs-rbs  in  cheesecloth  bags, 
ahd' add'  them -about  half  an -hour  before  cooking  is  finished.    They  shpuM  be 
removed  as  soon  as  they've  served  their,  purpose,  ,  . 

The  use  of  herbs  in  cooking,  offers,  interesting^  possibilities,,, why  not 
suggest  a  bit  of  exploration  in  this  field. 


a 


-  ^  - 

STQFF  «EM  WITH  SPUDS  . . ,   '■  ,V~^:i;-:^„»~,..i::!i«--.^:'.^l 

Since  potatoes  are  plentiful,  and  since  we're  trying  in'' feVei^y  way  possible 
to  cut  down  otir  use  of  bread  and  wheat  products,  here's  a'  recix)'e  'wlii oil  should 
ye'  helpful  «to  your  listeners,    Teli.  them  they  can  substitute  mashed  ^potatoes 
for  mo'st  of  the  bread  crumbs  commonly  used  in  poultry  stuffing".  '  (As  you  know, 
chicen  and  turkey  are  on  the  list  of  prentiful  foods  in' most  sections  of  the 
countJfry  these  days.)    '       ■  -  ..  •  ■•  : 

Potato  Stuffing  For  Chicken 
L:i.>  . -ji-'        ;  ■  ■  — -r- — :  r- — — 

*■    2  cups  uhsGasoned  mashed  potatoes  "  g  cup  melted  fat 

1  CUT  stale  bread  crumbs  »  1  teaspoon  salt 

■  •     1  eo  J! J  unbeaten:  *  '       a-  teaspoon  pepper 

•■  1-1  tablespoon  finely  minced  onion  ■  •  1  teaspoon  sage  -  • 

'  Cc-abine  all  ingredients  and  pile  lightly  into  the  bird.    This  stuffing, 
the  recipe  for  which  was  developed  by  home  economists  of  USDA*  s  Bureau  of 
Human.  >^-Ltrition  and  Home  Economics,  c^  also  be  used  in  place  of  bread  stuffing 
in  meat,  roasts, 

v:..Kdons  now  on  the  nation's  markets  are  principally  from  ilorida  and 
Texas,  -    i  I   ohe  Pacific  Coast  Area  largely  supplied  by  the  Imperial  Valley 
of  Ca"-;:'    -.l-^,.  At  present,  this  fruit  is  selling  at  good  prices.    In  July i 
watefi.e' : :  ^  ■■at;*.}X'^    raoVing  in  volume  from  South  and  North  Carolina,  Georgia, 
the  G-ul:   •.j'M'- -^z  ^^'.nd  Arizona,    And  with  the  acreage  for  both  late  spring  and 
early  s^v:.'-^i-.?    atermelon  showing  a  largo  increase  over  1945 1.  this  popular 
fruit  wL  .  i.  1  3  on  the  plentiful  list  next  month,   

"      ■  C?."it-i;'  c-jipos  from  California' s  imperial  Vali ey  have  b een  arriving  at 
marketr        ..r  :;reasing  quantities  the  l&st  two  weeks.    Prices  are  still  high, 
but  s!t'  •     ■  .-.mo  down  as  supplies  incr-ease' and  •  as- additiohal  states  statt  their 
h.arve^-y:    '".  market*  I     ■       ^  '        '         ••  '      ■  ■' ' 

/    ;  .V-.:    :.  •        .  '  .   *  -j^  «j£  ; .  .      ^  .;,  .  '  :i  '  . 

■"    '  ■  ■  ■  .  -      .-  -■  -   -  ^■.■■■l'..:  ,.:        ^  •  - 

■  ERUIT-B01;fl:-gQEECAST  \.  ■  ■  . .       :  -J 

■  ■     '    rf'"  you '  v-e  been  wondering'- about^  f^  summer  meals  and  -  '■ 
home  canhihg,'  her-e's'  the'^ late' iS-t  word '  oh i  prospect's  f6r  peaches  arid-  ■apples.  '  ' 
According  to  the  tTune  l  erop  report  of  the  U.S.-  Department"  of  Agrrcul'ture, 
the  nation's    peach  crop  is  -expected 'to  be  'just  si igVitly  under  last  year's  '' 
all-time  high,  and  the  apple  crop  in  commerical  areas,  though  smaller 

than  'average ,' will'' top  'last  year's  record  low*-'     ■  ■  '  ' 

Peach  production  in  the  ten  Southern  States  is  estimated  to  be  about 
S  percent  under  the  I945  record  yield',  'isuid  about  48  .percent  greater  than  the 
194-4  peach  crop.    Large  crops  are  also  indicated  in  most  of  the  other 
Iraportant  peach  states. 


(Continued) 


Hie  Northeastern  apple    crop  is  expected  to  be  much  larger  than 
1945»s  but  will  still  be  below  average.     Injury  froni  frosts  and  freezes 
during  April  and  early  may  was  most  ssvare  in  southern  l^ew  Hampshire, 
and  orchards  in  Massachusetts,  Connecticut  and  Rhode  Island  also 
suffered  heavily.    New  England  wiclntosh  and  Cortland  varieties  blossomed 
heavily,!,  arid-most  othei:  varieties, vjith  the  the  exception  of  Baldmns 
and  Northern  Spys,  had  a  good  bloom.     In  New  Yorrc  prospects  for  Baldwins 
are  pgoy,  but  good  for  .Dutchess ,  Wealthy  an^  Rome  Beautys.  Pennsylvania 
orchards  appear  to  have  a  fair-sized  cyop  of  apples  materially  above 
1945,  but  still  below  ave5;"age, 

*  *  * 

FAMINE  FIGHT  _ 

■  'TSIew  Yoi-R  City's  Famine  Sniergency  Committee  held  a  three -day '-drive  la$t 
vjeek  to  collect  food  and  money  to  buy  food  for  shipment  overseas.  The 
campaign  was  opened  j'/ednesday  with  a  noon,  rally  in  New  York's  City  Hall 
Plaza.    Among  the  distinguished  speakers  who  addressad  the  assembled  crowd 
and  municipal  radio  audience,  were  Mayor  VJilliam  O'Dwyer  and  Secretary 
of  Agriculture  Clinton  P.  Anderson, 

Mr,  Anderson  reported  that  the  government  has    the  grain  to  meet 
its  June  export  commitments  to  famine  stricken  countries,  and  pointed 
out  that  the  very  fact  that  bread  supplies  are  short  is  a  good  indication 
that  America  is  doing  its  share  to  f eed  t he  world' s  hungry  people.  He 
said  the  government  is  attempting  to  export  more  than  27  carloads  daily  this 
month.    That's  enough  grain  to  supp-ly  three  and  a  half  million  persons 
vvith  a  pound  loaf  of  bread  each,    llfr.  Anderson  also  pointed  out  that 
heavy  shipments  of  American  grain  will  reduce  our  production  of  livestock, 
and  vjsrned  that  America  faces  a  serious  meat  shortage  next  fall  and  vjinter. 

The  Secretary  said  that  the  great  majority  of  American  people, 
enjoying  14  percent  more  food  in  1946  than  in  the  average  prewar  year, 
would  feel  morally  sickened  to  eat  the  grain  the„'  hav3  promised  to 
the  unfortunate  people  abroad. 

-"Y'o'a  can't  ship  your  grain  and  '  eat  it  too,"  the  Secretar-y  declared, 
^There  is  no  painless  way  to  do  our  part.    Som®  inconvenience  and 
sacrifice  are  the  only  alternatives- to  an  ineffective  program  , that 
would  strike  a  blow  at  the  future  peace' of  the  world.    We  cannot  build 
a  strong  structure  of  peace  on  the  sands  of  starvation." 

In  summarizing  what  the  United  States  has  done  to  help  figlit  famine, 
Mr.  Anderson  said  that  the  govornmant    expects  total  grain  shipments 
.for  the  year  ending  June  30,  to  amount  to  nea.rly  400  million  bushels, 
Vvhich  is  more  than  40  percent  of  the  total  world  movement.    Our  exports 
of  fats  and  oils  totaled  131,000  tons  at  the  middle  of  May,  Meat 
exports    ere  equalling  allocations;  and  by  the  end  of  June, the  country 
vjill  have  shipped  98  percent  of  the  cheese  and  evaporated  milk  and  not 
less  then  95  of  the  other  milk  producLs  allocated  for  the  current  six  months. 

"The  American  people  want  peace,  freedom,  the  respect  of  their 
world  neighbors,  and  a  clear  conscience, "  Secretary  Anderson  said, 
"They  have  chosen  to  back  their  choice  with  food.,," 


-8- 


FSATURE  THESE..*  " 

Follo'wing  is  a  raarket-by-market  sumnnry  of  the  fresh  fruits  and 
vegetables  expected  to  he  in  plentiful  supply  dftring  "the  aurrent  week* 
This  information  is  based  on  latest  reports  by  wire  from  the  UiSi 
Department  of  Agriculture's  market  reporters.    For  daily  developments 
during  the  week,  phone  your  local  market  news  office. 


ieosTON 

Beans,  snap 
Beets  green 
Cabbage 
Chi  Gory 
Cukes 
Eggplant 
Escarole 
Kale 

Lettuce  (iceberg) 

Limes 

Radishes 

Rhubarb 

Scallions 

Spinach 

Squa sh ,  surai.ier 

Swiss  _Chard 

Turnips 


NEW    YORK  CITY 

Asparagus 

Beans 

Beets 

Cabbage 

Cauliflower 

Cucumbers 

Lettuce 

Onions 

Peas 

Potatoes  (new) 

Tomatoes 

Watermelon 


HIILADEIPHIA 

Asparagus 

Beans 

Cabbage 

Cucumbers 

Eggplant 

Greens,  salad 

Onions 

Potatoes 

Tomatoes 


WASHINGTON 

Asparagus 
Beans ,  snap 
Cabbage 
Com 

Cuoumbers 

Grapefruit 

Greens,  salad 

Lemons 

Lettuce 

Peaches 

Scallions 

Squash 

Toraatoe  s 

Turnips 


PITTSBURGH 

Cabbage 

Celery 

Collards 

Kale 

Onions 

Peaches 

Potato  es 

Radishes 

Scallions 

Spinach 

Tomato  e  s 

Watermelon 


BALTIMORE 

Cabbage 

Cauliflower 

Potatoes  (new) 

Squash 

Tomatoes 

Turnips 

Wfeitermelon 
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U.  S.  Department  of  Agriculture 


A  I'lEEK  TO  RSIvIEMBER  ... 


There's  anottier  "week"  coming  along. o. a  very  important  one  too,  and  the 
cooperation  of  women  broadcasters  will  have  a  great  deal  to  do  vjith  its 
success.    This  is  National  Home  FoodPreservatlon  Week,  July  15  to  22, 
USDA*s  designation  of  this  specific  week  is  for  the  purpose  of  focussing 
attention  on  the  necessity  for  home  canning  and    preservation  of  food  at 
a  time  when  food  conservation  is  an  urgent  need  throughout  the  worlds. 

Active  cooperation  in  this  program  has  been  promised 'by  the  ptesident's 
5'amine  Emergency  Committee,  the  National  Garden  Institute,  the  National 
Red  Cross,  various  consumer  and  trade  groups  and  other  interested  public 
and  private  organizations. 

In  arinouncing  the  dates  of  this  observance,  Secretary  Anderson  said; 
"The  immediate  problem  that  faces  a  war-torn  wor-ld  is  foodo    Food  spells 
peace  and  democracy.    Food  spells  rest  instead  of  foment.    It  is  the  ob- 
ligation of  every  American  to  conserve  and  to  preserve  this  precious  food. 
In  this  way  we  assure  -our  own  people  a  bettor,. diet ,  as  well  as  help  the 
famine-stricken  of  tlie  world," 

Generai...i,j:ifQrraat.ion-..about- homo  food  preservation  waS"glVeh'  in  th'e" 
June  7th  issue' of  R4LI0  ROUl^T)--UP,  and  the  story  on.  Community  Canning  Centers 
this,  fliteek  should  give  you  f m't'tter"  "p rdgram  material,    ijVe*  11 'follow  up  wiith 
raore  canning  copy  in  the  weoks  to  come, 

I       V  ■        ■  i    ~  ■  ■  ■  

*      *  * 


COMvIUNITY  CANNPIG  CAI-IPAIGN  ^  _  ■ 

A  very  important  part  of  the  194-6  food  preservation  program  is  the'  ■  > 
i'campai'gn'  for  the  use  of  comunity' f  66a' preservation' Venters,    You  probably 
know  all  the  reasons  why  it^s  more  important  than  ever  before  to  preserve 
ovary  .-bit -■■of  food  we  possibiy''can  thi  s"  year,  oiwe^v-e 'Veen  "telling 'the'story 
of  the  desperate  world  food  situation  for  many  weeks,-  -  perhaps  you  don't 
realize  'all  the  advantages"  of  "  c6MUfiity "6entersi  "f.owe'ver"; so'  hefe""are  s6me  ' 
facts  for  your  consieration,  .  : 

/The  community  center  provides:     1)     Space  and  equipment  for  families 
having  -i'lmlted  cahiilng^f  a  cil*.t         'dt  'ho-nieJ  "       '  ''A  "v.i::.'*e  vsherfv  Hie  whole  "] 
fa.TiilT  may  work  together  for  e2ricien;-  c.;n£;.L.j:'va:': ion 3)     Instru-.otion  ih 
appraveci  methods' for  ihexp'oriehced  car'dersc"    4  1  A  place  where'  employed 
persons  my  preserve  food  after  working  hours..;  A  place  where  volunteers 

may  J,  working  together,  preserve  seaspnal  abundances  under  specified  con-' 
ditions  for  school  lunch  programs  and  relief,    6)    Facilities,  in  some 
cases ;  for  dehydrating  and/or  preparing  food  for  freezer  lockers* 

A  coramnity  food  preservation  center  may  be  established' in  a  church  or 
club  kitchen  or  a  homo  economics  laboratory  which  has  stoves,  running  water, 
»w=-.prcssi:ire  oannerS;  and  other  standard  food  preservation  equipment, 
iiaturally_,  i.t's  an  ideal  sot.^up  ft  e.  community  has  a  center  equipped  with 
a  steam  linoc  s'.ioain  retorts,  electric  sealers  for  tin  cans^  and  other 
permanent  oajiipment,.    Every  center  should  have  a  trained  supervisor  to 
direct  its  operations  and  experienced  workers  to  assist  patrons. 


(CONTINUED) 


C4Iy3.rJNiTY  GAKNPIG  CiJ.'IPKKa.^  (continued) 

Since  suqli  a  food  preservation  center    is  a  community  job,  it  needs  a 
■sponsor  and  a  publicity  committee.    It. may  need  help  in  raising  funds,  and 
also  the  backing  of  educational  -and  civic  groups o    In  past  years  excellent 
support    and  leadership  have  been  furnished  by  such  organizations  as'  Victory 
Grard en  committees,  nutrition  committees,  parent-teacher  associations,  church 
groups,  civic  clubs,  v;omen*s  clubs,  and  press  and  radio  groups.  However, 
the  efforts  of  cooperating  groups  in  any  one  comjnunity  will  be  most  effective 
if -coofdinated  by ■ an  over-all  steering  committee. 

There  is,  of  course,  a  financial  angle,  which  varies  in  the  different 
cdhmunities,  .  In  certain  cases,  where  the  center  is  run  by  a  welfare  agency, 
patrons  »pay  for' the  cans  *hey  u'se,  and-  contribute  10  percent  of  the  products; 
•  canned  to  charity.    ;Ih  other  instances,  they  pay  the  cost,  of  the  cans  plus 
a  service  charge  of  tvra  or  'three  cents,  '  This  .amount  varies  according  to  the 
size  of  the  can,,, and  the  overhead  expenses  of  the  center.     Of  course,  the 
more  people'  there  are  using'  the  centbrj-the  lower  the  overhoad  proportion- 
ately^ ajid  Jconseauently  the  less  the  service  charge.,"  ' 

The  following  are  excellent  sources    of  information  and  technical  advice; 
State  agricultural  extension  service;    State  PIvIA.  office  of  the  USDA;  State 
Department  of  Education,  vocational  division;    State  I'arm- Security  Office. 

There  are  also  two  publications  useful  to  supervisors,  managers,  and 
■workers  on' the;.,  staff -'of  eomftiuni'ty  food' py.-aservatioh^fi'ent^r.s, ,  which  are 
sivailable  free. 'from  U.  S /•Department  .of 'Agi'lcuiture,',',W'^shXngton,  25,  D.C, 
These  are:  -Community  Canning'-' Centers,  MP-544-, Instructions  on  Processing 
for  Coramunity  Frozen-Food  Locker  Plants,  MP~588.  ^ 


PEi^CH  jb;rad5        ■    -  - 


'.,  •:JSrow  cortes  the  ^each  arop,-  expect'ed'''%6  be  the  'se'cond'  'largest  on  record, 
•From  th.e  .-South,  frofn  the  midwe's-t,  and  fi^m  the  Nor th'e'rn  states,  liberal 
pupplies.-.ai'e  predicted  all  -during  the  summer '■mbnths'.    The  J'un^  1st  crop 
re^rt  -.estimates  8l,O65;O0O^  bushelS'  for  'the-  *1^4-6''p-each  figure'.    This  com- 
pares .tdth  8lc6  'i^illioh  bushels -in' 194--5,  and  a  ten-yfe'ar'  a-verage  of  less  than 
60  million  bushels, 

So^it*"s  peaches  that  v/e»  11  •'•  be -hearing  and  seeing  a' lot  of,    VJhat  to  do 
with  them,  "that  is  the  question.    The  answer  is  elementary ,ooPe aches  are  one 
of  tho    best  "put  up"  jobs'  on  the  horaemaker*s  shelves.    And  since  the  supply 
of  commercially  canned  fruits  will  still  be  on  the  short  side,  peaches  -will 
look  mighty  "purty"  in  your  pantry  nexi  ..winter,.'. 

;    On  the  nutritive  theme,  peaches  at  peak  ripeness  offer  a  fair  amount 
of -Vitamin  C*.  •  But  the'rebl  selling  point  is  lushness  and  flavor,  "Putting 
■  them  up"  may  .mean,  canning,  freezing, -drying,  or  preserving.    It  all  depends 
on  your  equipment.    Be .sure~ the  fruit  you  select  for  preservation  is  table 
ripe,  firm,  and  perfect,    An-d  don't  be  fodjled  by  a  pink,  cheek,    It»s  the 
v;hole  canvas  that  counts,  not  the  rosy  blush.    Use  "the  softer  fruits  for 
peach  butter  or  jam,  and  the  slightly  under-ripe  ones  for  pickles. 


CiiNNING  SUGAR  STAMP 


The  nujnber  is  10,  the  date  is  July  1st,  and  the  amount  is  five  pounds. 
Ttiat  covers  the  CPA  announcement  of  the  second,  and  final j  canning  sugar 
stamp  for  1946,    It<s  Spare  Stamp  10  in  Ration  Book  4,  of  course,  and  both 
this  and  Spare  Starap  9 5  which  is  now  good  for  five  pounds  of  canning  sugar, 
will  be  valid  through  October  31st»    Ttiis  amouncement  confirms  the  earlier 
prediction  that  this  yearns  total  for  canning  would  be  only,  10  pounds » 

You  know,  of  course,  that  we* re  .operating' under  the  honor  system  this 
summer. no  declaration  is  required  that'  the  purchaser  intends  to  use  the 
sugar,  for  canning,    It*.s  entirely  a  matter  of  conscience,  and  oji  occasional 
reminder  from  you  will  help  to  keep  your  listeners  aware  of  this.    All  in- 
dications -  are  that  sugar,  as  a  world  commodity,  will  continue  in  short 
supply  throughout  1946,  and  probably  throughout  1947 •    Miile"the  preserva- 
tion of  food'  is  of  the  utmost  importan-ce,  the  use  of  sugar  for  this  purpose 
must,  be  as  economical  as  possible^,  .  .  '  ' 

J     Incidentally,  CPA  states  that  present  plans  indicate  another  sugar 'stamp 
for-. household,  use  will  become  valid  on  September  1st,  also'  good  for  five 
pounds.    The  announcement  of  the  stamp  number  vdll  be  made  later©  ■ 

.  -  *  *  *  .•  \  ^ 

scAP -sTRATEgy  . . -•;  ■  -  ■  • 

,  Soap-saving  is  just  as  'necessary  now  as  during' the  war and  you're 
doubtless  mentioning  this  in  your  programs  from  time  to  time,  probably  in 
.■connection  with  the  , still  "important  subject  of  fat -salvage; 

It  might  be  well  to  £ugg--jst  again- to  your  listeners  a  couple  of 
practices  followed  by  thrifty  housekeepers  for  many  yearse»«some  of  the 
newer  members  of  the  homemaker*  s  soiro'rity  may  not  have  heard  about  them* 
First;  there's  the  old-fashioned  soap-shaker,  that  small  .wire  basket  on  _  - 
a  handlej  which  holds  bits  of  left-over  soap  and  can  be  u'sfe'd  to'-'swi-shrtip" 
a  dishpanful  of  suds  in  short  order.    Then,  there^s  the  practice  of, 
amalgamating- the  •worn-down' wafer' of 'soap  with  a'- neT,v  cake,  which  is  partipialar 
ly  ;  successful  with 'toilet  soap,    Just'  dampen  •both  pieces' ahd' press  them . 
tightly  together*, '.after  the  6ake*s  been  lis ed  a" time, or  two ,    the  thin  , 
wafer  .will  be:  stuck  to  the"n«w  cake  as  tightly  as-a  pbstage  stamp*  ,.: 

Soap  is  such  a  precious  commodity  in  mony  parts  d  the  world ' these  days 
that  it*s  up  to  us  to  make  it  last  as  long  as  possible.  , 

.PRELIMINARY  f  FOOD  PICTURE  :'..*•       '    "•''■'■ '  .,  .,  ,  ,  . 

■  Here's  the  food  forecast  for  the  year  ahead  as.  given  by  Secreta.ry  of 
Agriculture  Clinton  p-^ 'Anderson  at  USD  A* 'S  Pro  duct  Idh  &  Marketing  Administra- 
tion »■&  CMcago  Conference*    It  is'  based  on  an  estira,ate  of  major  food  supplies 
and  the  tentative  plans  for  go'Cfernment  ^procuremen'tc    Cn  an,  overfall  basis, 
United  States  civilians  will  continue  to  eat  more  than  they  did  before  the 
war«    Cfertaln  foods  will  be  more  plentiful  than  in'  1943-465,  namely  canned 
fruits  and  fruit  juices,  cann>ed  vegetables  and  vegetable  juices,,  The 
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PR2Lim'ARY  FOOD  PICmHS':; ...     { co  n tirluod  )• 


q.uantities  of  ^fats  and  oils  and  dry  beans  will  be  about  the  same.  However, 
when  it  cones  to  meats ^  poultry  and  eggs,  wheat  products,  dried  fruit  and 
dry  paaso. .there  won*t  be  quite  as  much.    It*s  expected  that  civilians  will 
get  about  the  same  amounts  of  cheese,  canned  *iiiik,  and  dried  milk  as  they 
had  in  the  last  half  of  194-5. 

When  you*,re  using  this  information ,  you  should  take  into'  cc^isideration 
the  fact  that  estimates  for  many  commodities  are  necessarily  t'-entative 
.at  this  timeo    Al*),  the  plans  for  government  purchases  are  not  based  on 
final  allocations.    It»s  quite  possible  there  may  b-e  changes  and  modifications 
as  the  year  advances, 

*  >tv  *  . 

A  LECT  TALL  'mi  .... 

Lemons  are  on  the  market  the  year  round,  but  the  heaviest  use  of  them 
in  fresh  form  is  during  warm  weather,  and  there'll  be  plenty  of  this  vitamin 
C-rich  fruit  in  the  months  ahead. 

Most  of  our  lemons  come  from  Arizona  arid  the  interior  valleys  and 
coastal  areas  of  Calif orniao    They're  harvested  from  November  until  October, 
witla  the  larger  part  of  the  crop  picked  by  the  end  of  May.    After  May,  har- 
vesting of  lemons  is  confined  chiefly  to  the  coastal  areas. 

The  rLpeni-ng  process  'of  lemons  differs  from  thkt"  of"  oranges  and  grape- 
fruit. Unlike  oranges  and  grapefruit ,.  only  a  small  percentage  of  the  crop 
is  tree  ripened.    Most  lemons  are  picked  in  a  "silver"  or  "green"  stage 
and  held  in  storage  two  or  three  months  depending  on  .their  degree  of  maturity  . 
when  picked,  '   -   

This  past  winter,  the  lemons  matured,  earlier  thah'usualp.  and  were 
picked  earlier,  so  there  have  been  big  storage  holdings  of  this  fruits 
Because  the  demand- for  fresli  lemons  was  not^  great  enough  during  the  winter 
and  spring  months  to- move  those  which  had  become, fully  ripe  in-  storage, 
a  greater  percentage  than  usual  went  into  such  lemon  by—products  as  canned 
lemon  juice,  lemon  powder,  and  cittic  acid,         course,  now  that  the  demand 
at  the  fruit  stand  has  increased,  fewer  lemons  are  going  into,  the  manufacture 
of  by-products. 

The  indicated "leirton  production  for  the  period  November  194-5  to  October 
1946  is  a  little  over  13  million  boxes  (79  pounds 'to  the  box.).    This  is  a 
larger  crop  than  last  season.    But  because  of  _the  heavy  movement-  to  by- 
products, the  U,  «S-.  Department  of  Agriculture  estimated  on  June  1st  that 
about  the  same  quantity  of  lemons  will  be  available  this  summer  as  last„ 

'■  '  *  *  * 

STOiMER  STYLES    IN  CHICKEN  ... 

Today.,, , June '21st ,,,, the  summer  solstice,  or  more  familiarly,  the 
beginning  of  summer,,,, brings  the  thought  of  cold  foods  for  refreshing 
summer  meals^    In  these  days  of  many  food  shortages,  it»s  grand  to  be 
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STOMER  STYLES  IN  CTilCKM  ...  (continued)  ; 


able  to  fall  back  on  our  plentiful  supplies  of  Jioultry.    You  can  do  your 
listeners  a  .real  service  by  reviewing  all  your '  favorite  recipes- for  cold 
diabee  made  fr ok  both  chicken  and  turkey,  reminding  them  that  t-he  two  can 
be  used  interchangeably,  ■  • 

A  fine  way  to  start  a  summertime  dinner  is  with  .jellied  chicken  consomme, 
Then,  for  the  main  course  of  either  luncheon  or  dinner,  there's  chicken 
mousse,  or  the  simpl.er  and  less  expensive  jellied  chicken.    And  there's  al- 
ways the  reliab.le  staniby,  delicibus  chicken  salad,  or  the  more  glamorous 
version  of  tomatoes  st.'iffed  with  chicken  salad,     '  - 

l/jhen  it  comes  to  chicken  sand wi che s. - o , remind  your  listeners  that  the 
open-face  sandvvich  is  the  right  style  this  year,  as  it  takes  only  one  slice 
of  bread.    It  can  be  either  the  variety  made  with  plain,  sliced,  chicken',,  ..\ 
possibly  dressed  up  with  sliced  tomatoes  and  lettuce,  or  the  popular 
chicken  salad  sandwich. 

And  for  variety  on  the  platter  for  summer  meals,  slices  of  cold  -  -• 
chicken  Q.c&i%-&&  beantifully  with  the  pressed  meats  and  other  cold  cuts 
which  most  markets  afford,  even  vjh en  other  meats,  are  practically  con— existent. 

Again  we  remind  you  that  USDA' s  booklet,  -^Poultry  £|^iq,king" ,  contains 
.many  fine  recipes  for  cooking  and  serving  chicken  and  ;^urkey.    If  you  haven H 
a  copy  in  your  -files,  you  can  get  it  by  sending  your  request  on  a  post- 
card to  the  U.  S,  Dejartraent  of  Agriculture, Washington,  25V  D.O-,'  ■ 

*  *  *  -    .  .      _  , 

■FROZEN  FOOD  EACTs'-  ..  .  '  .  ■ 

Frozen  foods  are  coming  more  and  more  into  the  |iome-ma king  .picture, 
both  those  that  are  processed  at  home -.and  .the  commercial- va^rieties  which  -  ; 
can  be  bought  at  the  frozen  food  stores  opening,  up- in -many  neighborhoods, 
Thos6  whoWe  -neverused  frozen  f  ood^,  or  who,  are  usi?ng' them  "for  the'^first 
time, 'often  ask  questions  about,,  the  cooking  time  required,,  .whether 'or  not 
they  must  be  thawed' before 'cooking,,, .and  how  thi§  should  be  done  v^hen  it's 
necessary.    Here  ara  some  of  ^the*  ah^.wers,  based  on.  Inf  oima ti'Dn  from  USDA'  s 
food  specialistss     -  "  " 

♦ 

"Vegetable s;         Most  frozen  v.eg.etableg  can  be  .cooked  wi thou t' thawing, 
and  because  the  frost  furnishes  some  moisture,  only  a  little  water  need  be 
used,,, one-fourth  to  one-ha_lf'  cup  usually  is  enough  for  four  to  five  servings c 
Furthermore,  frozen  vegetables '  cook' faster-,  than  fresh,,  since  the  blanching 
process  partly  cooks  them.    Com  on  ..the  ..cob  Is  the  only vegetable  which  must 
be  completely  thawed  before  cooking.    Several  others,  such  as  greens, 
asparagus,  and  broccoli,  cook  more  evenly  if  they're  thawed  just  enough  to 
separate  the  leaves  ox  stalks.    Vegetables  packed  in  brine  should  be  partly 
thawed,  and  part  of  the  brine  used  as  cooking  liquid,-    Incidentally,  if  , 
there's  more  in  a  package  than  is  needed  for  one  meal,  the  package  of  frozen 
vegetables  may  be  cut  in  two,  and  one  half  re-wrapp.qi-  and  kept  f-rozen. 
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FR03BN  FOOD  FACTS    ...  (continued)  **   

'Vegetables  vfoi.ch  have  been  thawed  never  should  be  re-frozen. 

Fruits;  *       Frozen  fruits  should  be  thawed  before  serving,  unless  they»:?o 
to  b-e  eooke^«  .  In  this ^ case,  thaw.;  the  fruit  only  enough  to  separate  th® 
pieces.    Berries  may  be  served  while  they  still  have  a  few  ice  crystals.  Al- 
though the  toxtur.Q  of;peaohos  is.better-.while ;  they  Ire  ^till,a  litt.^lo-icy, 
the  flavor  is' improved  by  more  complete  thawing.    Fruit  should  be  left  in 
^the  sealed  container  to  thaw,  and  it»s  a  good  idea  to.  turn  , the.,  package 
several  times  during  the  thawing  process,  to  keep  the  fruit  coated  with 
syrup  and  to  prevent  darkening,    A  one-pound  package  of  fruit  vdll  require 
fr"oiil'  srsr"Tcf~qight  hours  to  thaw  on  "a'shalf  in  the  refrigerator,  but  at.  ?gQii 
tenperataVe,'""the  time  can  be' shortened  to  two  to  three  hours.  VJatcrtight 
packages,  ::ajr  be  thawed  in  cool  running  water  if  a  hurry-up  job  is  necessary. 
This  will,  take  only  frori  thirty  minutes  ,  to  an  hour.    The  package  of  frozen 
fruit  nay  be  divided,  the  sane  as  the  vegetables.     If  more  is  thawed  than 
can  be  .used  at  one  meal,  the  left-over  fruit  should  be  cooked  before  it*s 
stored;jin  the  refrigerator.    And  wljen  using  frozen  fruit  in  puddings  or  other 
cookedvdish^s ,  allowance  should  be  made  for  the  sugar  or  syrup  in  which  it*s 
packejl.  ;,  It'-jls  possible  that  no  further  sweetening  will  be  required. 

Meat:  ■: .      Frozen  me.at  can  be  cookopl  without  being  completely  thawed, 
althQugh  large  roasts  rnd  large  steakes  should  be  at  least  two-thirds  tlawed,' 
When  cooking  frozen  meat  a  longer  time  will  be  required,  of  course,  and  it's 
well  to  start  the  cooking  at  a  low  temperature.    Meat  whidi  has  been  allowed 
to  thaw  should  be  cooked  promptly,  as  •mo,ist  meat  furnishes  an  ideoj.  site 
for  the  development  of  spoilage  organisms. 

Poultry;         Poultry  may  be  thawed  in  the  package  shortly  before  cooking, 
or  to  speed  things  along,  the  outer  wrapper  may  be  removed  and  the  bird 
thavjed  more  rapidly  in  front  of  an  electric  fan.    If  the  defrosting  is  done, 
in  thB'7.f'e"r3rigerator ,  from  six'- fcF/ei^ft'-hours  per  pound  wii;^-' be:- required 
f  0  r  ■  ■•  thTBB  -p  oun  d    bird.     Turkeys',  "he  ihg  much  larger,  WL'Il"'require ''a  ""pro- 
per tignall-y- longer  time,    A  f  ive-jJ)ound -bird ,  in  front  of  an  electrig  .fan,  will 
thav7  e^QUgliriii  from  three  to  six  hours  so  that  the  giblets  can  be  re- 
mo '^ed,^.  -. JX.  ppultry  is  not  completalj- thawed,  extra  time  must  be  allowed  for 
cooking|,>  ' 

JS^sh^:.  -'.^     Fish  may  be  eith.©p7,_coi|ipletely  or  partially  thawe.d  before 
cooking,,..  ;3^f  - only  partially  thawed however ,  the  cooking  should  be  done 
slov;ly,  and  extra  time  allowed,-.  Fi;^  may  be  thawed  on  a  shslf  in  the  re- 
frigerator, or  more  speedily  at  room -temperature. 

This  information  will  give  yo.u. program  material  to  use  viien  you*,re; 
talking  about  frozen  foods  j  and  also,  may  help  you  to  answer  questions 
from  your  listeners,  ^ 

t 


FQllowing  is  a  iBarket-by-mrket  suinmary  of  the  fresh  fruits  and  vegetables 
expected  to  be  In  plentiful  supply  during  the  current  week.    This  information 
Is  based  on  latest  reports  by  vdre  from  the  U»  S»  department  of  Agriculture's 
market  reporters,  ^For  daily  developments  during  the  week,  phone  your  local 
market  news  office. 
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G-reens:  ■ 

.  Beans 

Asparagus 

Beet  greens 

Beets  . 

Cabbage 

Chicory 

Cabbage  * 

Cucumbers 

Escarole  . 

Cantaloup    '  . 

Eggplant 

Kale               . " 

Carrots 

Lettuce 

Lettuce 

Cucumbers 

Onions 

Spinach 

Eggplant 

Peaches 

Swiss  Chard              .  • 

Lettuce 

Potatoes 

Beets  ; 

Onions              ' , 

■  -Spinach 

Broccoli    _  . 

Parsley 

■  Tomatoes 

Cabbage-,  ■  '     -     '  . 

Peas 

Cauliflower 

Peaches          ,  \.  [ 

Radi  sh 

Potatoes 

Rhubarb 

mSEINGTON,.,  3,Cw"  . 

PITTSBURGH  ■,:  '. ' 

■  ,  BALTIMORE 

Beets  . 
Cabbage 
Carrots 
Corn 

Cucumbers 

Grapefruit 

Lanons 

Lettuce 

Limes 

•  Onions  (dry) 

Parsley 

Peaches 

Radi  shes 

Spinach 

Tomatoes 

Turnips 

Watermelon 


Greens: 

Collards 
"  Kale 

Lettuce 

Okra 

Spinach 
Beets 
Caiit  al  pup 
Carrots 
Onior^s 
Peaches  '' 
Radishes 
Scallions 
Tomatoes 
Turnips 
Watermelon 


Cabbagie 
Carrots 

Potatoes  (new) 

Squash 

Tomatoes 

■Turnips 

Watermelon 
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U.  S.  Department  of  Agricuffure 


BREAD  BAKING  FOR  BEGIMSRS  , 


In  his  poem  "Food  and  Drink"  ^  Louis  Untermeyer  asked; 

"What  hymns  are  sung,  whdt  praises  said 
For  home-made  miracles  of  bread?" 

Well,  there  are  probably  morg  praises  said  for  home-made  bread  nowadays 
than  there  have  been  in  many  years  past.    There's  no  doubt  that  many  a  home- 
maker  vilio's  always  depended  on  the  comer  grocery  or  the  neighborhood  bakery 
for  her  bread  is  now  baking  her  bwji.    And  many  women  are  finding  that  there's 
a  trick  to  bread-making,., possibly  they  haven't  yet  mastered  the  art  to  the 
extent  where  they're  receiving  praises.    Perhaps  3ome  of  them  have  been  asking 
you  questions  about  ito    For  this  reason  you  might  like  to  have  a  few 
suggestions  recently  made  by  home  eqpnomists  of  USDA  for  the  special  benefit 
of    neophyte  breadmakers» 

The  specialists  warii  that  the  tricky  part  of  bread -making  for  most  be- 
ginners is  the  matter  of  handling  the  yeast  so  that  it  will  grow  rapidly 
and.. make  the  dough  -rise.    Yeast  thrives  at  a  temperature  of  aboub   82  degrees 
Fahrenheit,  and  if  the  ingredients  or  the  dough  are  too  hot  or  too  cold, 
failure  is  likely  to  result.    The  following  three  points  are  of  special  im- 
portance'to  inexperienced  breadmakers: 

1»    Milk  (which  is  the  preferred  liquid  for  breadmaking)  must  be  scalded 
before  using  so  that  it  won't  sp611  in  the  warm  dough.    After  scald- 
ing, part  of  the  milk  should  be  cooled  to'lulcewarm  and  used  to  soften  the 
yeast.    The  remainder  of  the  hot  rnilk  should  be  poured  over  the  fat,  sugar,  • 
and  salt;  and  allowed  to  cool  to  lukewarm  before 'being  added  to  the  softened 
yeast. 

2.    After  the  flour  and  liquid  have  been  mixed  and  kneaded,  the  dough 
■  should  be 'set  where  it's  warm,  "But 'not  hot ,  to  rise.    When  it's 
double  in  bulk, knead  it  again.    If  you  d9n't  have  time  for  immediate  kneading, 
simply  "punch  it  do-sto"  and  let  it  rise  again, 

3*^  *  "You  may  fihd  that  v/ith  the  new 'famine  emergency  flour,  the  dough  may 
rise  in  a  shorter  time,    Allb^^at  least  an  hour  and  a  half  for  the 
first  rising,  'and  one  hour  for  the  second  rising.    If  you  want  ^K)  save  time, 
■  you  may  omit  the  third  rising,  which  most  cookbooks  advise. 

,  To  avoid  failure's  and  waste  of  valuable  food,  it's  important  to  start  ;. 
:out  with  a  reliable  bread  recipe,  and  to  follow  it  carefully*    It's  a  g»od 

•■idea  to  experiment  with  a  single  loaf  or  two  before  trying  a  big  baking, 
J  Incidentally ,  rolls  usually  take  less  time  to  make,  and  can  be  used  instead 
.of  bread  to  provide  for  one  or  two  meals.    The  same  amount  of  dough  that 
makes  ■  one  standard-size  loaf  of  bread  vjill  provide  about  16  Parker  House 
rolls.    Finally,  the  novice  baker  should  remember  that  she'll  gain  skill 
in  bread-making  through  experience. 


(CONTPTUBD) 


BHBAD  BAKINQ  FOR  35G-IMERS  (continued)  ... 
""""""    '  ♦ « »■ 


USPA  food  specialists  suggest  that  you  advise  your  listeners  to  consider 
carefully  -whether  baking  bread  at  hone  is  really  wo rti- the  time  'arid  effort 
required.    The  entire  process  of  bread-making,  in^which  yeast  is  uSed   most  ' 
economically,  extends  over  5f  to  6  hours,  including  mixing,  risingj  kneading, 
and  baking.    Remember  that  it's  possible  to  assure  an  adequate  diet  by  using 
potatoes  and  other  foods  in  place  of  part  of  the  bread  ordinarily  eaten  by  the 
r.verage  family.    Nutritionists  advise  that  priority  on  bread  and  cereals 
should  be  given  to  growing  children  and  heavy  laborers,  especially  those  who 
:,;ust  carry  lunches,  as  well  as  to  low-income  families. 

*  *  * 

DIVISBTG         SUGAR  ... 

U,  S.  civilians  will  get  1,753-000  tons  of  sugar  the  next  thr ee  months , 
This  araount  for  the  July-September  period  is  368,000  tons  riiore  than  in  the 
past:  thrfee' nionthSi '  This  larger  tonncge,  however,  represents  only  the  ^norraal 
seasonal  ."upswing  in  sugar  usage*    -It  will  not  increase  the  civilian  sugar  con- 
sumption of  73  pounds  per  person  per  year.       .  . 

One  reason  for  the  seasonal  increase  i6  the  greater  use  of  sugar  during 
the  summer  canning  months  by  both  commercial  and  home  canners.    As  wo  told  you 
last  week,  a  second    five-pound  home  canning  sugar  stamp,  Spare  Stamp  10, 
good  luly  Ist  through  October  31st,  hr:3  been  validated  by  OPA.    No  additional 
canning  sugar  ivill  be  made  available  this  year. 

This  summer,  there  are  8  to  9  million  more  people  drawing  on  the  civilian 
sugar  supply  than  there  were  during  the  third  quarter,  of  1943  when  the  armed 
forces  viQTe  at  peak  strength.  ' 

*  *  * 

SUBBING  FOR  SUGAR  ... 

Nov;  that  the  canning  season  is  getting  into  full  sv/ing,  here  are  some  . 
sugar-saving  suggestions  from  USDA's  Bureau  of  Human  Nutrition  and  Home 
Economics,  .  - 

Honey;      Use  honey,  if  you  wish,  to  replace  as  much  as  half  the  sugar 
called  for  in  canning,' 

Corn  Sirup;    ;Corn  sirup  can  replace  as  much  as  one-third  the  sugar.  . 
..   .  called  for  in  canning.  ' 

Donets:    Don*t  use  sirups  that  have  strong"  flavor,  broi/jn  sugar,  or 
unrefined  sirups  like  sorghum;     these  may  cause  food  to  spoil.  Don*t 
-    use  saccharinr  either,  as  this  may  give  cann'ed  food  a  bitter  flavor. 

■  ?Jithout  Sugar;    Sugar  helps  canned  fruit  hold  its  shape,  color  and 
flavor^  but  isn't  necessary  to  keep  fruit  from  spoiling.    If  your  sugar 
runs  short,  put  up  some  fruit  without  sugar  and  sweeten  it  to  taste 
when  you  serve  it.    Process  unsvjoetened  fruit  the  same  as  sweetened. 


(lCONTINUED) 
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SUBBING  FOR  SUGAR  (continued) 

To  make  siarilp;-   Boil  sugar  and  fruit  juice  or  water  for  five  minutes;  re- 
move scum,,   To  make  a  thin  sirup,  the  proportion  is  1  cup  sugar  to 
three  crups  liquid;    for  a  moderately  thin  sirup,  1  cup  sugar  to  2  cups 
liquid;,    for  a  medium  sirup  (for  sour  fruit)  1  cup  sugar  to  1  cup  liquid. 

Tliis  information  is  from  USDA»  s  booklet,  "Home  Canning  of  Fruits  and 
Vegetables"  vihich  gives  complete  information  about  the  proper  methods  of  home 
canning.    If  you 'haven't  a  copy,  you  can  get  one  by  sending  a  postcard  request 
to  U.  S.  Department  of  Agriculture,  Washington,  25 »  D.C» 

*  *  * 

MOHB  HINTS  ON  HSRSS 

Here  are  some  more  hints  on  the  use  of  herbs,  a  sort  of  postscript  to  the 
herb  report  in  the  June  14th  issue  of  RADIO  ROX]NI>-TJP»  '  These  footnotes  on 
flavor  concern  meat  cookery  and  tea  and  ton.ato  juice  vdiich  are  sp'jcially 
popular  in  the  summer,    It*s  easy  to  make  all  of  them  more  interesting  with 
the  addition  of  certain  herbs# 

'Cold  or  hot' tea  may  be  deliciously  flavored  by  adding  sprigs  of  curly 
mint,  apple  mint,  orange  mint,  spearmint,  lemon  balm  or  lejuon  thyme.  And 
plain  tomato  juice  becomes  more  tasty 'when  ifs  allowed' to  stand  for  several 
hours  with  some  chopped  onion,  celery,  or  lovage,  basil,  and  tarragon.  Before 
serving,  strain  it  and  then  serve  it  cold,  with  lemon, or  lime« 

And  those  of  you  in  areas  vahere  the  local  markets-  offer  meat,  even  in 
limited  quantities  might  like  to  tell  your  listeners  that  stews  and  meat 
loaves  can  bo  made  more  delicious  by  adding  small  quantities  of  Cne  or  more 
of  the  following:    thyme,  sweet  marjoram,  summer  savory 5  chervil,  parsley, 
or  celery,  ♦ . . 

'*  *  * 

FIRST  ]^.igET.mG  OF  IBFC  ... 

The  first  meeting  of  the  new.  International  Emergency  Food  Council  was 
held  in  Washington  last  week 5  with  reprosen-fcatives  cf  19  nations  attending,,, 
Russia  did  not  accept  the  invitation  to  become  a  member©'  You  doubtless  re- 
member that  the  council  replaces  the  Combined  Food  Board,  which  included 
only  the  "United  States,  Canada,  and  Great  Britain,    Other  nations  may  bo- 
come  members  of  the  council  later.    This  first  meeting  was  concerned  largely 
vdth  organizational  matters,  ' 

As  you  may  have  heard,  the  council  has  appointed  Dr.  Dennis  A,  Fitz- 
Gerald  its  Secretary-Generals    Dr,  Fitz-Gerald  leaves  his  post  as  head  of 
the  Alio  cat  j.oris  and  Requirements  Brarich  of  the  U„  S,  Department  of  Agricultiure 
to  tal^e  up  this  nevv^vo::jv..    He  is  pi.Ttioijlarly  well  qi:aIi.:L^'i  e^i  tc.:c  the  jobj.  not 
only  because  of  his  wox'.i  M-aoa  USDA  since  l?'f>^r)  tiut  be-^ause  cf  the  first-hand 
knowledge  he  has  gained  tkrough  accompanying  Herbei-t  Hoover*  on  his  recent 
world  food  missions «, 


*  *  * 


FOOD  CONSERVATION  SURVEY  OF  HOMEM&KERS  ... 


The  majority  of  American  homeraakers  are  familiar  -with  the  Famine  Emergency 
Campaign;  and  most  of  them  are  cooperating  by  conserving  food  in  many  ways, 
according  to  a  recent  national  survey  of  homemakers  made  by  an  independent 
research  organi 2ation.    The  detailed  results  of  this  survey  were  presented 
this  week  to  Chester  Davis,  Executive  Secretary  of  the  Famine  Emergency 
Committee,    Mr.  Davis  said  this  information  was  gratifying,  and  an  indication 
that  the  information  campaign  conducted  by  radio,  press,  and"  other- media  has 
been  very  successful. 

Less  than  four  percent  of  the  women  questioned  were  found  to  be  un- 
familiar with  the  campaign  for  food  conservation,  and  almost  seven  out  of  ten 
said  they'd  already  changed  or  were  planning  to  change  their  daily  mehus. 

The  information  given  by  the  survey  is  very  recent,  as  questionnaires 
were  airmailed  on  April  26th  to  a  country-wide  panel  of  homemakers.    The  pur-, 
pose  of  the  study  was  to  obtain  helpful  information  for  the  use  of  home 
economists  cooperating  with  the  campaign.    The ' questions  were  divided  into 
four  parts,,, general  food  conservation  methods j  the  use  of  sugar,  of  fats  and 
of  flour. 

Methods  of  Cooperation 

Nine  important  poimts  in  the  Famine  Emergency  Campaign  were  listed,  and 
the  homemakers  were  asked  to  indicate  in  the  order  of  their  importance  the 
four  with  which  they  would  be  most  likely  to  cooperate.    The  following  were 
the  four  most  frequently  named,  in  order:  1)    Eliminate  wasting  any  of  the 
wheat  products  purchased,    2)    Eliminate  wasting  any  of  the  fats  and  oils 
bought,    3)    Turn  in  inedible  fat  waste  as  salvage,    4)    Can  s^-rplus  fruits 
and  vegetables. 

The  specific  means  by  which  these  homemakers  are  cooperating  are  as 
.follows:    Using  less  bread;    Using  more  potatoes  and  vegetables;    Doing  less 
frying  and  baking;    Serving  more  fruit;    Using  less  fats  and  oils;  Baking 
'  vdth  cornmeal  and  oatmeal  when  available. 

Fats  . 

They're  conserving  fats  and  oils  by  collecting  and  using  all  drippings, 
eliminating  deep  frying,  rendering' excess  fat  from  meat,  making  single-crust 
pies,  using  boiled  salad  dressings,  and  by  baking  and  broiling  meat  and  fish 
Instead  of  frying.    Incidentally,  a  majority  of  the  women  questioned  (5$percent) 
said  they  think  rationing  of  fats  should  be  reinstated  to  secure  fairer 
distribution. 

Sugar  ■ 

Light  corn  syrup  is  the  most  popular  substitute  for  sugar;    molasses  heads 
the  list  as  the  substitute  for  baking;    maple  syrup  is  the  favorite  choice  for 
puddings;    saccharin  for  beverages;    and  light  corn  syrup  for  home  canning. 
Eight  out  of  ten  women  said  they're  using  more  fruit  desserts  that  require 
little  or  no  sugar.    Some  conserve  by  making  fewer  desserts,  but  these  are 
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FOOD  CONSERVATICN  SURVEY  OF  HOf.iEMAEERS  ( continued  \  .  ..•  . 

just  as-  sWeet  as  before.    Others  have  bought  more,  bakery  cakes  and  cookies,  t, 
'  canned  or  frozen  foods,  and  more  packaged  puddings,'  More  than  three-fourths 
think  sugar  rationing  should  be  maintained  until,  the  World  food  crisis  is 
over,'  '  •    '■•  ,    '  '  ■  ' 

Bread  Saving:        .  . 

Half  the  women  who  answered  the  survey  questions  -said  they're  uaing  more 
potatoes  as    a  substitute  for  bread;    a  little  more  thsn  half  are  using  more 
egg' dishes,  and  nearly 'half  are  using  more  vegetables.    The  follov/ing  are 
the"  three  principal  methods  recommended  by  nutritionists  by  which  they* re  con- 
Serving  flour  and  wheat  products;  1)    Eight  out  of  ten  are  using  dried  left- 
over bread  for  toast  instead  of  throwing  it  away,    2)    Seven  out  of  ten  are 
making  potato  cak,eS|  'creamed  potatoes,  hash-browned  potatoes  and  potato 
salad,'  from  leftover  potatoes,  .  3)    Nearly  seven  out  of  ten  are  using  dried 
bread  for  puddings., • 

Famln-e  Emergency  Flour  . , ■  ■ 

As  of  the  date  of  the  survey  only  about  15  percent  of  the  homemakers 
questioned  had  purchased  and  used  the  new  flour,    j^bout  half  expressed  the 
opinion  that  it  would  give  good  results  in  most  or' all  baking.    Most  of  the 
•;^omen  (87  percent)  expressed  a  wish  for  new  and  tested  recipes  to  use  with 
the  emergen(iy  flour, 

'     ■      ''•'  ■       .     '-^  ■  .  ■■■  .•„,,■.  .        He  *  * 

THE  t:^  'CAN  be-  GREM  ^  tv  . 

Green  tea,  missing  during  the  war,  will  soon  be  back  in  our  markets.  It 
,  seems 'that  our  military  forces  have  .found  stocks  of  fine  quality  green  tea  in 
"Japan,  aind  arrangements  .are  now  being  made  to.  ship  some  to  this  country. 

During  the  war,  the  green , tea  producing  area's  pf  China  and  the  South 
Pacific  were  in  the  hands  of  the  Japanese.    The  only  supply  that  did  come 
out  of  China  was  brought  from  behind  the  lines  by  Chinese  guerrillas;  The 
tea  was  carried  on  the  backs  of  mules,  often  a  distance  of  200  miles,  and 
after  it  reached' our' forces  a.- considerable  amount  was  flown  to  this  country, 

■;.':.'■,■.;  ,  ,  , 

■  But  the  blockade  of  China  was.  not  the  only '  reason  for  the  absence  of 
green  tea  from-  the  market.,  '.Gur  government  bought  up  all  stocks  in  this  country 
to  ship  to'North  Af  rlca,;,<;hief  ly  to  l/Io?acco  and,  Algeria,, , under  lend-lease. 
The  people  in  these  countries  are  Mohammedans,  "forbidden  to  consume  fermented  ' 
foods.    Black  tea  undergoes  fermentation  in  its  preparation  while  green  tea 
does  not.    Another  thing,  the  alkali  water  found  in  North  Africa  does  not  mix 
too  well  with  black  tea,  while  it  does  with  green ^,    At  any  rate*,"  green  tea 
is  a  priincipal  item  of  .'food- in;  North  Africa  and  since  we  wanted  the  people  in 
'this  -area  to  be  friendly  towards  us,  we  befriended  them  with  green  tea, 

■       --^M;^:  :  :  ■         ■.  ,         .     4  ^     "  '  .  :  •     '  ■''    ■  ' 


TIPS  m  TOP  PLENTIFULS  ... 

Cabbage  and  potatoes  head  the.  plentiful  lists  in  many  comunities,  and 
•victory  gardens  are  just- a'oout  ready  to  yield  their  h-'..u.-vests  of  these  two 
crops  throughout  the  Northeast,  ,    .  • 

Popular  potatoes  are  an  excellent  substitute  for  short  bread  and  vaheat 
products^    American  homemakers  should  take  advantage  of  this  year's  record- 
high  new  potato  crops    It*s  not  a  difficult  job,  when  you  consider  the 
list^of  some  of  the  potato  dish-es  with'vjhlch  homemakers  can  gface  their 
famijL^r  boards!    scalloped  potatoes^  potato  salad,  potato  soupj  potato 
pancakes  J  potato  griddle  scones,  potato  puff  and  potato  crust,  as  well  as  • 

the  old  favorite  boiled,  bakedj  roas"fe,.and  mashed  potatoes*  ■  ' 

v.v. xiIC 

•  Next  to  potatoes,  cabbage  ranks. as  the  second  most  popular  vegetable 
in  "America,  This  summer  homemakers  should  -  frequently  treat  their  families 
to  this  food  rich  in  vitaiuin  C.    Cabbage  may  be  served  hot  or  cold;  it' 
may  be  boiled,  creamed,  panned,  or  scalloped..    Cole  slaw  may  be  served  hot 
'  or  cold,  depending  whether  a  hot  or  cold  dressing    is  used,    A  sour  cream 
dressing  needs  no  cooking  and  uses  no  oil«.  You  may  suggest  your  listeners 
try  it  Gil  cole  slawo    Now  that  a  few  more  apples  are  making  their  appearance 
on  local'  markets ,  another  cabbage  variation  is  scalloped  cabbage  witii 
applBs  and  for  a  main  dish  there* s  always  cabbage  roll,  stuffed  with 
ground  or 'Chopped  meat. 

These  are  a  few  menu  suggestions  vjhich  you  might  pass  along  to  your 
listeners'.'    They'll  welcome  ideas  on  how  to  get  the  most  out  of  today's 
top  pldffti-fuls  — •  cabbage  and  potatoes, 

*  *  *  „ 

EXISTS' ^"""bsan  harvsst  near  ...  ^"^-^---^  ■ 

Snap  beans  and  beets  will  soon  "r.eaph  peak  ripeness  in  many  victory 
gardens,' and  they're  in  good  supply  on- most  local  markets  in  the  Northeast. 

They're  ready  to  provide  wholesome,  nutritious  food  for  summer  meals, 
and  th«y'r.6  potential  winter  fare  if  homemakers  pitch  in  and  put  them  up. 
As  the  canning  season  is  still  in  its  infancy,  it's  an  excellent  time  to 
can  and  freeze  these  vegetables.    Suggest  that  your  listeners  capture 
valuable  nutrients,  and  the  flavor  of .  garden  freshness  by  preserving 
these  beets  and  snap  beans  just  as  soon  as  they're  ready  for  harvest. 
By  doing  part  of  their  canning  early,  homemakers  will  not  only  be  able  to 
get  a  head  start  in  stocking  their  pantry,  shelves  but  they'll  have  a 
chance  to  take  a  short  breathing  spell  before  their  canning  schedule  gets 
in  full  swing, 

*  *  * 


FEATURE  OHESE 

Following  is  a  market-by-market  summaiy  of  the  fresh  fruits  and  vegetables 
expected  to  be  in  plentiful  supply  during  the  current'week.    This  infornrsrti'cn 
is  bas^d  dri  latest  reports  by  wire  from  the  U.  S.  Department  of  Agriculture's 
market  reporters.    For  daily  developments  during  the  week,  phone    your  local 
market  news  offic'et 


BOSTON 


Grreens: 

Beet  greens 

Chicory 

Es Carole 

Kale  . 
•  Lettuce 

Spinach 
Beets,  bunched 
Cabbage 
Cauliflower  " 
Limes 
Radi shes 
Rhubarb 
Scallions 


WASHINGTCN,  D.C, 


Asparagus 

Avocados ■ 

Beets 

Cabbage 

Cantaloup  ■ 

Carrots 

Corn 

Cucumbers 

Grapefruit 

Lemons 

Lettuce 

Onions 

Peaches 

Peppers 

Tomatoes 

Turnips 


NMJ  YORK  CITT 

Beans,  snap 
Beets 

Blueberries 

Cabbage 

Cantaloup 

Cauliflower 

Celery 

Eggplant 

Lettuce 

Peaches 

Peppers 

Potato  es 

Raspberries 

Tomatoes 


PITTSBURGH 

Greens: 

Gollards 

Kale 

Lettuce 

Spinach 
Cabbage 
Cantaloup 
Carrots 
Celery 
Corn 
Onions  = 
Oranges 
Peaches 
Scallions 
Tomatoes 
Wat  ermelons 

****** 
**** 


PHIUUDELPHIA 

Beans 
Beets 
Cabbage 
Cantaloup 
Celery 
Cherri  es 
Citrus  fruits 
Com 

Cucumbers 

Eggplant 

Lettuce. 

Onions 

Peaches 

Peas 

Potatoes 

Rgdi  shea 

Tomatoes 

Watermelons 


BALTIMORE 

Cabbage 

Carrots 

Peaches 

Potatoes 

Squash 

Tomato  es 

Turnips 

Vif at  ermelons  - 


